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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.C. 


FSIS  NOTICE 


CALENDAR  YEAR  1987  FIRST  QUARTER  REVIEWS  OF  STATE  PLANTS 


On  December  16,  1986,  FSIS  published  a Notice  in  the  Federal  Register 
(51  FR  45028)  announcing  a policy  change  regarding  its  State  certification 
and  oversight  activities.  Effective  January  15,  1987,  FSIS  is  discon- 
tinuing its  regular  quarterly  reviews  of  State  inspected  meat  and  poultry 
plants  and  instead  is  adopting  a more  comprehensive  State  certification 
program. 


However,  additional  time  will  be  needed  for  FSIS  and  the  State  meat 
and  poultry  inspection  programs  to  effectively  implement  the  revised 
policy.  Therefore,  FSIS  intends  to  conduct  reviews  of  State  inspected 
meat  and  poultry  plants  for  the  first  quarter  of  1987.  The  reviews  will 
be  conducted  as  prescribed  by  FSIS  Directive  5720.2,  dated  10/30/84.  It 
is  anticipated  that  by  the  end  of  March  1987,  FSIS  and  the  State  programs 
will  have  finalized  procedures  for  the  effective  implementation  of  the 
revised  policy. 


Questions  concerning  this  notice  should  be  directed  to  Dr.  C.  0. 
McCullough,  Director,  Federal-State  Relations  Staff,  Meat  and  Poultry 
Inspection  Operations,  FSIS,  Telephone  (202)  447-6313. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.C. 


FSIS  NOTICE 


SULFITING  AGENTS  IN  MEAT  AND  POULTRY  FOOD  PRODUCTS 


I.  PURPOSE 

The  purpose  of  this  Notice  Is  threefold,  as  follows: 

A.  To  provide  Information  on  common  sulfiting  agents  which  may  be 

contained  In  or  on  ingredients  used  in  the  preparation  of  meat  and  poultry 

food  products. 

B.  To  advise  the  Inspector-in-Charge  (IIC)  how  to  determine  the  amount 
of  sulfiting  agents  in  meat  and  poultry  food  products  and  identifies  those 
products  that  must  be  labeled  to  declare  the  presence  of  sulfiting  agents. 

C.  To  transmit  Policy  Memo  094-B  which  replaces  Policy  Memo  094-A. 

The  attached  Policy  Memo  becomes  effective  July  9,  1987. 

II.  SCOPE 

This  Notice  applies  to  all  USDA-inspected  meat  and  poultry  food  products. 

Ml.  IDENTIFICATION  OF  SULFITING  AGENTS 

The  Federal  meat  and  poultry  inspection  program  does  not  permit  the  direct 
addition  of  sulfiting  agents  to  meat  or  poultry  food  products.  However, 
sulfiting  agents  may  be  present  in  certain  ingredients  used  In  the  preparation 
of  these  products.  Sulfiting  agents  which  may  be  present  include  sulfur 
dioxide,  sodium  sulfite,  sodium  bisulfite,  potassium  bisulfite,  sodium 
metabi sulfite  and  potassium  metabi sul fite.  These  will  be  identified  on  the 
labels  of  incoming  ingredients  by  their  individual  names  or  as  "sulfiting 
agents" . 


IV.  COMPLIANCE  PROCEDURE  AND  LABEL  MODIFICATION 

A.  lie's  must  review  the  labels  of  all  ingredients  used  in  the 
preparation  of  all  finished  products  produced  at  their  establishment  for  the 
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presence  of  sulfiting  agents.  If  the  label  of  the  ingredient  does  not 
disclose  the  presence  of  sulfiting  agents  the  ingredient  is  considered  not  to 
contain  sulfiting  agents. 

B.  Per  the  attached  Policy  Memo  94-B,  dated  December  17,  1986,  FSIS  is 
requiring  labeling  of  finished  products  which  contain  sulfiting  agents.  These 
labeling  requirements  are  similar  to  those  required  by  FDA.  Therefore,  the 
lie  will  ensure  that  the  ingredient  labeled  as  containing  a sulfiting  agent 
states  the  maximum  amount  (ppm)  of  sulfiting  agent  that  may  be  present  in  any 
shipment  of  that  ingredient.  The  IIC  will  also  make  sure  that  the  calcula- 
tions showing  the  maximum  amount  of  sulfiting  agents  which  may  be  present  in 
any  finished  product  containing  a sulfite  labeled  ingredient  are  available. 

When  analytical  data  for  ingredients  or  for  the  finished  food  product  is  used, 
the  IIC  will  assure  that  the  supporting  data  is  forwarded  to  MPITS/SLD  for 
evaluation. 

C.  Action  will  be  taken  according  to  which  of  the  following  conditions 
are  found  to  exist: 

CONDITION  1.  Sulfiting  agents  are  not  declared  on  the  label  of  any 
ingredient  used  in  the  product  formulation.  ACTION:  No  further  action  is 

required. 

CONDITION  2.  Sulfiting  agents  are  declared  on  the  label  of  one  or  more 
ingredients  used  in  the  product  formulation.  ACTION:  IIC  will  review 

processor's  calculations  to  determine  maximum  level  as  described  in  B 
above.  If  the  calculated  maximum  sulfiting  agent  level  in  the  finished 
food  product  is  less  than  10  ppm  no  further  action  is  required.  If  the 
calculated  maximum  sulfiting  agent  level  in  the  finished  food  product,  or 
in  a separable  component,  e.g.,  potatoes  or  apple  cobbler  in  frozen 
dinners,  is  10  ppm  or  greater  the  label  of  the  finished  product  must 
declare  the  presence  of  the  sulfiting  agent  in  the  manner  prescribed  by 
Policy  Memo  094B  or  its  successors. 

Any  question  regarding  this  notice  should  be  directed  to  the  Regional  Office. 
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Sulfiting  Agents  in  Meat  and  Poultry  Food  Products 


This  replaces  Policy  Memo  094-A  and  will  become  effective  6 months 
from  date  of  publication  or  July  9,  1987,  whichever  is  later, 

ISSUE:  Whether  sulfiting  agents  present  in  sulfite  labeled 

ingredients  which  are  incorporated  into  meat  and  poultry  food 
products  need  to  be  declared  on  the  label  of  the  finished  product, 

POLICY:  The  presence  of  sulfiting  agents  (sulfur  dioxide,  sodium 

sulfite,  sodium  bisulfite,  potassium  bisulfite,  sodium  metabi sul f i te , 
and  potassium  metabi sul fi te ) in  or  on  sulfite  labeled  ingredients 
used  in  the  preparation  of  meat  or  poultry  food  products  must  be 
declared  on  the  label  of  the  meat  or  poultry  food  product  if  the 
concentration  of  sulfiting  agent(s)  in  the  finished  meat  or  poultry 
food  product  is  10  ppm  or  higher.  However,  some  finished  meat  and 
poultry  food  products  may  be  comprised  of  multiple  separable 
components,  e,g,,  potatoes  or  apple  cobbler  in  a frozen  dinner.  For 
these  products,  if  a separable  component  contains  10  ppm  or  more 
sulfiting  agent(s),  the  sulfiting  agent(s)  must  be  declared  even 
though  the  total  product  contains  less  than  10  ppm  of  sulfiting 
agent(s).  When  sulfiting  agents  are  required  to  be  declared  under 
conditions  described  above,  their  declaration  shall  be  according  to 
the  following: 

(1)  Sulfiting  agents  shall  be  declared  by  their  specific  name  or  as 
"sulfiting  a g e n t ( s ) , " 

(2)  Declaration  shall  be  in  the  ingredient  statement  in  order  of 
predominance  or  at  the  end  of  the  ingredient  statement  with  the 
statement  "This  Product  Contains  Sulfiting  Agents"  (or  specific 
name  ( s ) ) , 

(3)  When  the  total  product  contains  less  than  10  ppm,  but  a 
separable  component  contains  10  ppm  or  more,  the  sulfiting 
agent  must  be  declared  as  part  of  the  component  according  to 
(1)  and  (2)  above. 


FSIS  2630-5(12/'79) 


Branch  Chiefs 
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RATIONALE:  Sulfiting  agents  are  not  permitted  as  direct  additives  to 

meat  or  poultry  food  products.  They  may,  however,  be  present  in  meat 
or  poultry  food  products  as  the  result  of  being  present  in 
ingredients  which  are  used  in  formulating  processed  meat  and  poultry 
food  products.  Many  consumers  are  sensitive  to  sulfiting  agents  and 
need  to  be  made  aware  of  their  presence  in  food.  The  Food  Safety  and 
Inspection  Service  (FSIS)  is  requiring  labeling  of  finished  products 
which  contain  sulfiting  agents  so  that  consumers  may  determine  the 
presence  of  sulfiting  agents  by  reading  labels  rather  than  possibly 
undergoing  their  allergic  response.  These  labeling  requirements  are 
similar  to  those  required  by  the  Food  and  Drug  Administration  (FDA) 
and  will  ensure  common  labeling  of  all  food  products  containing 
sulfiting  agents  whether  they  are  produced  under  the  inspectional 
jurisdiction  of  FSIS  or  FDA. 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

FOOD  SAFETY  AND  INSPECTION  SERVICE 
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VOLUNTARY  COMPLIANCE  WITH  CANNING  REGULATIONS 


On  December  19,  1986,  the  Agency  published  comprehensive  revisions  to  its 
regulations  covering  the  packing  of  heat  processed,  shelf  stable  product  in 
hermetically  sealed  containers.  The  revised  regulations  are  located  in  the 
Friday,  December  19,  1986,  issue  of  the  Federal  Register  (Vol.  51,  No.  244, 
Part  II).  With  two  exceptions  (i.e.,  recycling  and  reuse  of  container  cooling 
water;  and  training  of  supervisors),  the  requirements  in  the  revised 
regulations  will  become  effective  on  June  19,  1987. 

Because  of  the  publicity  surrounding  the  impending  publication  of  these 
regulations,  the  Agency  was  contacted  by  several  processors  and  industry 
organizations  about  the  possibility  of  official  establishments  voluntarily 
complying  with  the  regulations  or  parts  thereof  before  the  effective  date. 

The  Agency  has  determined  that  voluntary  compliance  is  feasible  and  will 
approve  any  such  request  if  it  is  judged  that  the  establishment  is  in 
compliance  with  all  applicable  requirements  of  the  revised  regulations. 

An  establ i shment 'wishing  to  become  subject  to  the  revised  regulations  prior  to 
June  19,  1987,  should  be  advised  to  submit  a written  request  to  Mr.  Bill  F. 
Dennis,  Director,  Processed  Products  Inspection  Division,  Food  Safety  and 
Inspection  Service,  U.S.  Department  of  Agriculture,  Washington,  DC  20250. 
Immediately  upon  receipt,  the  appropriate  FSIS  field  personnel  will  be 
informed  and  instructed  to  assess  the  requestor's  operation  to  determine  Its 
compliance  with  the  regulations. 

Approvals  and  denials  similarly  will  be  provided  in  writing  by  the  Regional 
Director,  with  an  explanation  of  the  reasons  for  the  denial.  Establishments 
should  be  advised  to  become  familiar  with  the  regulations  and  determine 
whether  they  are  in  compliance  before  seeking  approval. 

Deputy  Administrator 
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FOOD  tAflTV  AND  INtPfCTlON  tC^VlCE 
WAtHINOTON.  O.C. 

0«««CTIVC 

CHANGE  TRANSMIHAL  SHEET 

amcmomcnt 

( 1 OTMCA 

FSIS  DIRECTIVE 

STANDARDS  MD  LABELING  DIVISION  POLICY  MEMORANDA 

7220.1 

REV  1 12/24/86 

Amend . 5 

I.  PURPOSE 

This  document  transmits  Policy  Memo  094-B,  dated  December  17,  1986. 

II.  CHANGES 

This  attachment  replaces  Policy  Memo  094-A.  Insert  Policy  Memo  094-B  in 
numerical  order  in  Attachment  1 of  FSIS  Directive  7220.1,  Rev.  1.  This  Policy 
Memo  will  become  effective  6 months  from  date  of  publication  oi;  July  9,  1987 
whichever  is  later. 

III.  CANCELLATIONS 


A.  Policy  Memo  094-A  is  cancelled. 


B.  This  change  transmittal  is  cancelled  when  contents  have  been  incorporated 
into  FSIS  Directive  7220.1,  Rev.  1. 


T. 


Director 

Standards  and  Labeling  Division 

Meat  and  Poultry  Inspection  Technical  Service 
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To; 


From: 


Subject: 


United  States  Food  Safety 

Department  of  and  Inspection 

Agriculture  Service 


Branch  Chiefs 

Standards  and  Labeling  Division 


Margaret  O'K.  Glavin,  Director 
Standards  and  Labeling  Division 


Policy  Memo  094-B 


Sulfiting  Agents  in  Meat  and  Poultry  Food  Products 


This  replaces  Policy  Memo  094-A  and  will  become  effective  6 months 
from  date  of  publication  or  July  9,  1987,  whichever  is  later. 

ISSUE:  Whether  sulfiting  agents  present  in  sulfite  labeled 

ingredients  which  are  incorporated  into  meat  and  poultry  food 
products  need  to  be  declared  on  the  label  of  the  finished  product. 

POLICY:  The  presence  of  sulfiting  agents  (sulfur  dioxide,  sodium 

sulfite,  sodium  bisulfite,  j>otassium  bisulfite,  sodium  metabisulfite, 
and  potassium  metabi sul f i te ) in  or  on  sulfite  1 abel ed  ’ i ngred i ents 
used  in  the  preparation  of  meat  or  poultry  food  products  must  be 
declared  on  the  label  of  the  meat  or  poultry  food  product  if  the 
concentration  of  sulfiting  agent(s)  in  the  finished  meat  or  poultry 
food  product  is  10  ppm  or  higher.  However,  some  finished  meat  and 
poultry  food  products  may  be  comprised  of  multiple  separable 
components,  e.g.,  potatoes  or  apple  cobbler  in  a frozen  dinner.  For 
these  products,  if  a separable  component  contains  10  ppm  or  more 
sulfiting  agent(s),  the  sulfiting  agent(s)  must  be  declared  even 
though  the  total  product  contains  less  than  10  ppm  of  sulfiting 
agent(s).  When  sulfiting  agents  are  required  to  be  declared  under 
conditions  described  above,  their  declaration  shall  be  according  to 
the  following: 

(1)  Sulfiting  agents  shall  be  declared  by  their  specific  name  or  as 
"sulfiting  agent(s)." 

(2)  Declaration  shall  be  in  the  ingredient  statement  in  order  of 
predominance  or  at  the  end  of  the  ingredient  statement  with  the 
statement  "This  Product  Contains  Sulfiting  Agents"  (or  specific 
name(s)). 

(3)  When  the  total  product  contains  less  than  10  ppm,  but  a 
separable  component  contains  10  ppm  or  more,  the  sulfiting 
agent  must  be  declared  as  part  of  the  component  according  to 
(1)  and  (2)  above. 
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RATIONALE:  Sulfiting  agents  are  not  permitted  as  direct  additives  to 

meat  or  poultry  food  products.  They  may,  however,  be  present  in  meat 
or  poultry  food  products  as  the  result  of  being  present  in 
ingredients  which  are  used  in  formulating  processed  meat  and  poultry 
food  products.  Many  consumers  are  sensitive  to  sulfiting  agents  and 
need  to  be  made  aware  of  their  presence  in  food.  The  Food  Safety  and 
Inspection  Service  (FSIS)  is  requiring  labeling  of  finished  products 
which  contain  sulfiting  agents  so  that  consumers  may  determine  the 
presence  of  sulfiting  agents  by  reading  labels  rather  than  possibly 
undergoing  their  allergic  response.  These  labeling  requirements  are 
similar  to  those  required  by  the  Food  and  Drug  Administration  (FDA) 
and  will  ensure  common  labeling  of  all  food  products  containing 
sulfiting  agents  whether  they  are  produced  under  the  inspectional 
jurisdiction  of  FSIS  or  FDA. 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.C. 
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FRANCE  REQUIRES  TRICHINAE  CERTIFICATION  FOR  HORSEMEAT 

I.  PURPOSE 


This  directive: 

A.  Describes  French  requirements  for  trichinae  certification  of 
fresh/frozen  horsemeat  and  horsemeat  byproducts  for  export  to  France  from  the 
United  States. 

B.  Introduces  two  new  trichinae  certification  forms. 

II.  (RESERVED) 

III.  (RESERVED) 

IV.  REFERENCES 

MPI  Regulations,  Part  350; 

FSIS  Directive  9060.4,  Export  Certification; 

FSIS  Directive  5110.1,  Reimbursable  Services  Reference  Guide; 

MPI  Manual  Subpart  26*^A  and  Section  22.35 

V.  FORMS 


MP  Forms  81,  150,  157  and  414-3  will  be  replaced  by  FSIS  Form  numbers  9205-4, 
9180-1,  9180-2  and  9060-10  at  the  next  printing.  All  references  to  the  MP 
forms  in  this  directive  will  pertain  to  the  FSIS  forms  as  noted. 

Old  Form  New  Form  Purpose 

MP  Form  81  FSIS  Form  9205-4  Certificate  Which  Must  Accompany 

Imported  Frozen  Meats,  Offals, 
Poultry,  Animal  Products,  and 
Products  of  Animal  Origin. 

MP  Form  150  FSIS  Form  9180-1  Animal  Health  Certificate  - EEC. 


DISTRIBUTION:  All  MPI  Offices,  T/A  Inspectors,  OPI:  XP/ECD 
Plant  Management,  T/A  Plant  Management,  Science 
and  Compliance  Offices,  TRA,  ABB,  R&E,  AID,  IFO 


MP  Form  157  FSIS  Form  9180-2 

MP  Form  414-3  FSIS  Form  9060-10 

FSIS  Form  9205-1 

FSIS  Form  9205-2 


Public  Health  Certificate  - EEC. 
Horsemeat  or  Horsemeat  Product 
Export  Certificate. 

Certificate  Relative  to  a Test  of 
Trichinae  in  Horsemeat. 
Certificate  Relative  to  the  Cold 
Treatment  of  Horsemeat. 


VI.  TRICHINAE  CERTIFICATION  REQUIREMENTS 

The  French  Veterinary  Service  requires  that  fresh/frozen  horsemeat  and 
horsemeat  byproducts  destined  for  export  to  France  be  certified  that  the 
product  has  been  examined  for  the  presence  of  trichinae  or  that  it  has  been 
subjected  to  cold  treatment  to  destroy  trichinae. 


A.  Approved  Methods  of  Examination  for,  or  the  Destruction  of. 
Trichinae. 


1.  Examination  for  the  presence  of  trichinae. 

a.  The  owner/exporter  is  responsible  for  providing  personnel 
and  equipment  to  conduct  the  examination  for  trichinae  or  for  submitting 
samples  to  an  approved  laboratory  for  the  examination. 

b.  Information  and  assistance  in  the  use  of  the  following 
approved  methods  and  for  FSIS  inspectional  monitoring  of  the  methods  may  be 
obtained  from  the  Pathology  and  Epidemiology  Division,  Science,  Bldg.  318-E, 
Beltsville,  Maryland  20705. 

(1) .  Trichinoscopic  examination. 

(2) .  Laboratory  pooled  sample  digestion  method. 

2.  Cold  treatment  to  destroy  trichinae.  See  Attachment  7. 

B.  Marking  of  Horsemeat  That  Has  Been  Examined  for  Trichinae. 

1.  Marking  instruments.  Product  must  be  marked  by  one  of  the 
following  methods: 

a.  Ink  or  hot  brand.  The  mark  of  the  brand  must  be  round 
with  a diameter  of  2.5  cm.  The  mark  must  contain  the  following  information  in 
legible  characters: 

(1)  Toward  the  center,  the  capital  letter  "T"  with 
crossbar  and  upright  bar  each  1 cm  long  and  0.2  cm  wide. 

(2)  Under  the  letter  "T" , the  following  set  of  initials: 
USA.  The  letters  must  be  0.4  cm  high. 
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b.  Round  tags.  The  tag,  to  be  affixed  to  each  piece  of  meat, 
to  each  carcass,  or  inserted  with  product  in  vacuum  bags,  must  be  made  of 
strong  materials,  meet  all  hygienic  requirements,  and  not  be  reused.  The 
following  information  must  appear  on  the  tag: 

1.  Toward  the  center,  the  capital  letter  T. 

2.  Under  the  letter  T,  the  initial:  USA.  The  letters 

must  be  0.2  cm  high. 

2.  Control  of  brands  and  tags.  Marking  of  the  product  must  be 
carried  out  under  the  responsibility  of  the  official  veterinarian: 

a.  Brands  are  to  be  given  out  to  designated  branding 
personnel  only  at  the  time  of  marking  and  for  the  length  of  time  required  for 
this  purpose. 


b.  Tags  are  to  be  given  out  to  designated  tagging  personnel 
only  at  time  of  use  and  in  the  required  number. 

3.  Marking  of  Product. 

a.  Carcasses  must  be  marked  on  the  inside  of  the  thighs. 

b.  Cuts  obtained  from  carcasses  examined  and  cut  up  in  the 
slaughter  plant  or  from  properly  marked  carcasses  in  cut-up  plants  must  be 
marked. 


4.  Packaging.  The  label  on  the  package  must  have  a legible  mark 
identical  to  the  brand  mark  described  in  subparagraph  l.a. 

C.  New  Trichinae  Certificates. 

1.  The  following  certificates  are  to  replace  the  USDA/FSIS 
letterhead  certificates  currently  in  use: 

a.  FSIS  Form  9205-1.  "Certificate  Relative  to  a Test  of 
Trichinae  in  Horsemeat"  for  product  that  has  been  examined  for  trichinae.  See 
Attachment  5. 


b.  FSIS  Form  9205-2.  "Certificate  Relative  to  the  Cold 
Treatment  of  Horsemeat"  for  product  that  has  been  subjected  to  cold  treatment 
for  trichinae.  See  Attachment  6. 

2.  Begin  issuing  FSIS  Forms  9205-1  and  9205-2  as  soon  as  they  are 
available  from  supply. 
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D.  Certification.  Issue  the  following  forms: 


1.  MP  Form  414-3.  See  Attachment  1. 

2.  MP  Form  150.  See  Attachment  2. 


a.  Answer  all  information  requests  on  the  form  in  the  spaces 
provided.  Do  not  leave  any  spaces  blank. 

b.  In  all  cases,  the  "approved  cutting  plant"  space  in 
Block  II  must  be  filled  in.  Use  the  address  of  the  slaughter  plant  if  all 
work  is  done  at  the  slaughter  plant. 


3.  MP  Form  157;  See  Attachment  3.(MP  Form  157  replaced  MP  Form 
412-11  for  French  use  in  September,  1985). 

a.  Answer  all  information  requests  on  the  form  in  the  spaces 
provided.  Do  not  leave  any  spaces  blank. 

b.  In  all  cases,  the  "approved  cutting  plant"  and  "approved 
cold  storage  warehouse"  spaces  in  Block  II  must  be  filled  in.  Use  the  address 
of  the  slaughter  plant  if  all  work  and  freezing  procedures  are  done  at  the 
slaughter  plant 


4.  MP  Form  81.  For  frozen  product  only.  See  Attachment  4. 

5.  Trichinae  certification,  as  applicable: 

a.  FSIS  Form  9205-1.  For  product  examination.  See 


Attachment  5. 

b.  FSIS  Form  9205-2.  For  cold  treatment  of  product.  See 

Attachment  6. 


This  information  must  be  used  in  conjunction  with  requirements  specified  in 
26-A  and  Section  22.35  of  the  Meat  and  Poultry  Inspection  Manual  and  other 
notifications  pertaining  to  France. 


Deputy  Admini strator 

Meat  and  Poultry  Inspection  Operations 


Attachments 

1.  MP  Form  414-3 

2.  MP  Form  150 

3.  MP  Form  157 

4.  MP  Form  81  (for  frozen  product) 

5.  FSIS  Form  9205-1 

6.  FSIS  Form  9205-2 

7.  French  Requirements  for  Refrigeration  Treatment  of  Horsemeat  for 

Trichinae. 
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ATTACHMENT  1 

FCIS  Directive  9205.2 


MPA  074Z02 


3>3Q>&1&7S»3S!7  (S)?  J\(SiaiISt937I9I&3 


ANIMAL  AND  PLANT  HEALTH  INSPECTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  PROGRAM 


May  28, 


Ao/i^meo/t ^i/wduct  m ffie  ma/t^in 

H&C  Packing  Co.,  6300  Panhandle  Rd.,  Amarillo,  TX 


76  Fresh  whole 
sides  quartered 
in  stockinettes  27  Rue  St."0en/s 


100  cartons. 


Mn  a/m\ 


Frozen  Boneless  ^ 

hnr<;emeat  / 

miifiectecl  cmd 


horsemeat 
4000  lbs. 


Mark:  NONE 


Devereaux  S.A. 


79108 


ZIP  Paris,  France 


mo/dem  a/nd modem 
and  tkad  id  koA  Seen 
tke  ^tegudadUmi^  of  ike 


3)^ia/dmeni  and  lA 

K^djtlXrt\a , Dd ryj  3/g>/ 


Crf^(AfW090% 


ruce  Keeling,  DVM,  31<l^ 


NOT  VALID  UNLESS  SIGNED  BY  AN  INSPECTOR  OF  MEAT  AND  POULTRY  INSPECTION  PROGRi 


MP  FORM  414-3  (2/74) 


REPLACES  MP  FORM  4I«-]  (10/71).  WHICH  MAY  BE  USED. 


c 


ATTACHMENT  2 

Dirp.r.tive  92  05.2 


U.S.  DEPARTMENT  OF  AGRICULTURE 
.FOOD  SAFETY  AND  INSPECTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  OPERATIONS 
WASHINGTON.  O.C.  20250 


ANIMAL  HEALTH  CERTIFICATE 
TIERGESUNDHEITSZEUGNIS 
SUNDHEDSCERTIFIKAT 
CERTIFICAT  SANITAIRE 


GEZONDHEIDSCERTIFICAAT 
CERTIFICATO  Dl  POLIZIA  SANITARIA 
KTHNUTPIKO  nilTOnOIHTIKO 


for  (r«»h  nwoi  (1)  e(  bevirw  animals,  swina,  shaap,  gaols  and  domaslic  salipads  inlandad  for  cansignmani  la  iha  Curopoan  Economic  Comnymily  'lu'  frischos  Flaitclv'1)  von 
Rmdarn,  Schwcinon,  Schofon  und  Ziogon  sowi*  »on  Emhoforn,  dio  ols  HousliOfa  goKallan  wcrdon,  dos  sum  Vorsond  noch  d«f  Eorop‘d>schan  Wirischolisgcmeinschoft  bestiiwnt  ui 
CorilMial  vodrorondc  husdyrs  sundhodslilsland,  (orsk  kod(l)  of  kv»g,  s«in,  (Ar,  godor  og  onhovod*  husdyr,  som  sondos  lil  Dot  aurop«iska  okonooiiskc  Fal|«s(kob  'pour  d*s 
viondas  irdichos  (1)  d'animous  denwsiiqwos  dos  ospAcos  bevino,  poicina,  ovina  oi  coprino  oinsi  quo  do  solipAdos  domosiiquos,  doslinias  a lo  Communoui*  dconomiqu* 
oyropoanno  »ooi  vofs  vloos  0)  von  rundaron,  vorkons,  schopon,  gallon  on  aonhooviga  huisdioron  boslomd  voof  do  Europoso  EconomlscKo  ComoanieKoD/raloiivo  o comi  (rotche  il  ■ 
di  bovini,  suini,  ovini,  coprinl  o solipodr  domoslici  dosiinolo  olio  spoditiono  vorso  lo  Comunild  oconomico  ourepoo  ytd  PLjnd  Kpfara(  ‘ ) EarOulZi  u)P  XO<-PO(ibu)V . 

npofiaroeiSuiv  hcu  aiyotiiuv,  kqBu)^  nai  KarouiiSiuv  povcnXuiV,  rdbnoia  npoopiiomau  yid  tt)v  Eupu>nauc^  OiKWOtimr)  Kou>&rriTa 


Couniry  of  doslinolion  'Boslimmungslond ''Boslommolsoslond. 'Pays  do  doslinoilon  Lond  von  bosiomming  'Pooso  di  dosiinoiiono/  \(dpc  upoopiOfiM- 


France 


Roforonco  to  public  boellb  cortificoto(2)Alummo'  dor  C*nwQlouglichkoilsboscboinlgung(2)/Hygionjnocorlifikaiols  roforoncon«xnmor  (2)/Numoro  do  rdfdronco  du  conKieoi  dn 
Solubrilo(2)^oloronlionummor  von  hoi  vlooskouringscorlifiCOOl(2)/Ri{orimonlo  ol  cortificole  di  soniti(2)/  'ApiBpO^  dvO^OpC^  TOi)  1fl0TOIt0lT)TUl0i)  KaTaXXT)XdTTJT(K(^  )' 

SERIAL  NO.  OF  CORRESPONDING  EXPORT  CERTIFICATE MPA  074202 

^■P*t'"9  t*»niv^  U.  S.  A.  ^orsondlond:  U . S.  A . /A(sondolsoslori^  U.  S.  A.  >Poys  oaportotowr:  l-l>  S.  A. ’.'Lond  von  vorsonding:  U.  S.  A.  , Pooso 
osperioioro:  U.  S.  A . / Xcjpa  t ^ayuytf^ : U.  S.  A. 


Ministry  Zuslbndigos  MmistoriumAAinislorium/Mini  Slb'o/Minislorio  'Mmistore/  T^OVpyciO'- 

U.S.  DEPARTMENT  OF  AGRICIMURE 


OsporPnont  'Awssiollondo  Boherdo ''Konioi 

FOOD  SAFETY  AND  INS 


nsi.^rviiio ' 'TsT^pcata: 

VICE 


I.  Idonlificotion  of  moa'/r 
TavTorn<  TtiPEpear 


Floischos/Kpdols  idonlifikolien' Idonlificotion  dos  viondos/ldoniificoiio  von  hoi  vloos /Idontificoironc  dc  lie  corn  / 


Bl  of  /Floisch  von  'Kpd  of.  "V 


(\ro  Ac:  (Anlmol  spocios)  '(T ierarl)/(dyre«rt)/(»spoce  anim0ie|/(diospori)/(specie  animeie;/  (Ei6«  fujot) 


Equine 


Noluro  of  pockoging  'Arl  do'  Vorpockung  'EmboHogons  K iro  do  ''omboll 


Stockinettes  (Quartiers  Com 


Motufo  of  Cuts  .^Arl  dor  Toilslucko  'Slykkorno^rl  'Noluro  dos  pibon  liel  produkl/Nolurp  doi  potli  ' El50C  T€pUXU*)^- 

Quartiers  compens^s/Whol^s>oW^quartered 
Viande  de  cheval  desosjeree/^neless  horsemeat 


on  do  vorpokking  Noluro  doll 'imbolloggro/  Et  6(K  OUOKCIXIOKIC  I 


Cartons  (desoss§e/bnls 


Numbor  of  cuts  or  pockogos  /Zohl  dor  Toil*  odor  Pocksi'ucko  'Antol 
dollo  unilo  d'lmbolloggio/  'ApiBpK  Tf/jaxUtiV  tj  /iOKl£u>l'  OVOK^i 

76  (Quartiers  Compenses) 


kolli  'Nombr^^oiuocos  ou  d'unitos  d'ornballogcyTAoniol  stuks  ol  coHr^Afumcro  dei  pei2>  c 

100  (Cartons-desossee/bnl si 


Mol  woight  NollogowicKi  Nortovcogt  'Fords  not  'Noftogowichl  'Poso  rsolio  ' KdB 


606.7  kg.,  13,376  lbs.  , (Quartiers  Cq 

Morks/Norkiorungsioichon 'Moorkof' Morquot  Workon/Stompo ''  ZtJ/iCia. 

NONE 


814.7  kg.,  4000  lbs.  (desossee/bn1 


II.  Origin  of  moot  Aiorkunft  dos  Floischos  - Fpdols  oprirtdolso  Provononco  dos  viondos  Norkomsi  vr 


Provonionto  dollo  eornt  ' flpOcXcUOn  Tu)V  Kpfdjutl' 


AddrossfosI  ond  voSsrinory  opprovol  numhor(s)  (2)  of  opprovod  sloughlorhouso(s).  Anschtiltlon)  und  Voionndrkqnirollnummor(n)  (2^os  «r  lugolossonon  Schlochiholcs 
Schisch(hblc|2|/Ocl/de  sutorlsorodo  tla9lorl(or)s  adiesse  og  votorinaro  hontrolnummor(2)/Adrosso(s|Vtiwtnaot(i)  d‘aw<^mon^|tdiUnslro(2|  do  l*(det)  sbatioir(t) 
sqreo(t)(2)/  Adres(ton)  on  velerlnalr(e)  orhonnlngsnummorUM^)  vsn  hot  (do)  orhondor  slachthuls  (slaclHil^lron)(2)/'i^^rlrrolXr^^oro(l)  dl  spprovsrione  veterin»na(?i 
del(l)  mseellolu  ittnnr>scl<ilr.(IM?,/  At£itfyirOT)(  «K)  nai  dptBpCKi  oi)  KTTJSrUlTPUl^  ^7KpiOebK(’  ) Toil  (l(^V^yKJ^pi^VM(^V)  0^y€lOU(  UV) 

Est.  E-709X  H&C  Packing  Co.,  6300  Panhandle  Rd.,  79108 

Addross(os)  and  voSsrinory  opprovol  numbor(s)(2)  of  opprovod  cutting  plonl(s)  'Ansclinft(on)  und  Votorindrkonlrollnummor(i0l|9f^os/dor  sugolossonon  ZorlogungsbcmeborsUZ) 

Don  'do  oulorisorodo  opskaringsvirksomhod(o')s  odrosso  og  volonnaro  konlrelnummor(2)  'Adrosso(s)  ol  nunUro(s)  d'ogronvni  vdidrinoi'e(2)  do  l'(dos)  oiolrer^sl  dc  decoups saree(t)(2| 
Adrot(sen)  on  velorlnalr(o)  orhonnlnqsnummor(s)(2)  vsn  do  orkondo  ulttnl|dorl)(on)(2)/lndlrltio(l)  d numoro(l)  dl  appiovstlono  vo(arlnaila(2)  dei(l)  isboisiotio(ri)  ni 
serinnarnontn  tico  noscruie(i)(2)  Aiditf  upot)(-«k)  KOI  dpitfpdc(-oi)  KrtTFiarpw^  tyttpioew^C)  FOt  (uJv)i pyaoTHpio\j{  u)v)rtpaxiOpov 

Est.  E-709X  H&C  Packing  Co.,  6300  Panhandle  Rd.,  Amarillo,  TX  79108 


III-  Daslinolion  of  moel  /Bosltnunung  dos  Floischqs/Kpdots  forsondols^^slinolion  dos  viondos.'Bosloiwning  von  hoi  vloos. 'Dosiinosiono  dollo  corm 

ripooptopoc  TcjF  Kpediuv 

T)so  moot  vrill  U ••nt  Iront  *00$  Fl#i$ch  wir4  viond«s  tont  vl««s  wofdf  v«rxond#n  von  Lo  comi  tono  spod'tc  do 

Td  npiara  iLltoariWoUfTCU  dfro:  (Ploc«  W i«odin9).\w«rsandorl)/(at»«n^isessi«d)  '(lieu  d'expedHion)  ^(plaals  van  lading) /(IU090  di  ftpodisiono)(T6rroc  dnoaroX^c) 

Amarillo,  TX 

io:/noch^til/o/'noar, 'pooso  o luogo  di  dosiinoiiono  OT  (Couniry  ond  ploco  of  dostination).^BesiinwT«d)gsorl  und •iand)/(boslait«nelsealand  09  ■«ledl''(pays  el  lieu  de  desiirvatior.i ' 
(land  an  piaats  wan  bestemmingi ' (paese  a luogo  di  dosiinaziona)(Xcvpa  KCU  TOKK  WpOOptOtiOb) 

Paris.  France 

by  iho  follovring  moons  of  Ironsporl  (3)  mil  folgondom  Boldidorungsmillol(3).'mod  fpigondo  IronsportmiddolO)  'par  lo  moyon  do  transport  suivont(3) 'por  (vorvoormiddol)(3l 
eon  il  soguonto  mosse  di  irosponoO)  pi  TO  dKOkoudo  pfTO^Opuib  pioo{*y. 

Avion/Airplane  AF  700 

form  ISO  (2/83) 


REPLACES  MP  FORM  t 3t  (12/9  2).  WHICH  IS  OSSOLETE. 


/Otrr 


RCVCRSEOr  MR  FORM  ISO 


Horn#  ond  •Mats  a#  ceniignor  ,^ma  und  Antchrift  da«  Varaandart/Afcandart  novn  09  adra(«a/>4em  at  odratsa  da  ^aapaditaur/^^m  an  adras  von  da  alzandar/ 

Noma  a indiritze  dalle  apaditera/  'OFO/ia  KOi  6iev6wOTl  dlTOOTOXiCtK' 

H&C  Packing  Co.,  6300  Panhandle  Rd.,  Amarillo,  TX  79108 

Nama  and  oddiasa  ef  centignaa  /Noma  ond  Anachrift  daa  EmpfSnpara/Modtanara  novn  09  odraaaa/H>m  at  odraaaa  du  doatinotoira/Noam  an  odraa  von  da  9aodraaaaarda/ 

Noma  a indiriato  dal  daatinotorio/  “OROpia  KCU  SuvffwOT)  nafiaXljirTOV: 

Devereaux,  S.A.,  27  Rue  St.  Denis,  ZIP  Paris,  France 

IV.  Attaatolion  ef  haollh/Gaaundhaitabaachaini9ung/Sundhadaarklmrin9/Atiaatotion  aonitoira/Gazondhaidavarkloring/Attaatoto  di  pollzia  aanltarla/  T^ClOl'O^tx T7  WOTJ 


I,  dia  undaraignad,  officiol  vatarinorion,  eartify  thot  lha  (raeh  maot  daacrifaad  obova  hoa  baan  obloinad  from: /^ar  untarzaichrtata  omtlicho  Tiarorzl  baachainigl.  doO  doa 
Mtratehend  baachriabana  friaeha  Flaiach  von  folgandon  Tiaren  atammt:/Undertegnade  ambadadyrlaaga  anaatarar,  at  ovanruavnta  farake  k^  itammar  fra/Le  vatarinaira  aouatigne 
cartifia  qua  laa  viondaa  frotchaa  ddcrilaa  ei.daaaua  previannant/Ondargatakanda,  officiaal  diaranorta,  varkloort  hiarbij  dot  hat  hiorbovan  omachravan  varaa  vlaaa 
ofkomatig  ia  von/  II  aottoaeritto,  vatarinorio  ufficiola,  eartifico  eha  la  comi  fraacha  aopro  daacritta  darlvano/  *Q  A ItTTJWflTpO^  VlOJOKOujj 
'6n  rd  vund  Kpiara  nob  itepiypd<pomai  dvuiripu  npokpxof^oi : 

• In  tha  cata  of  bovina  animaia,  awina,  anaap  and  goata,  animala  which  have  ratnainad  In  tha  tarritory  of  Unltad  Stataa  of  Amarica  for  at  la'aat  thtaa  montha  bafora  baing 
alaughtarad  or  alnea  birth  In  tha  case  of  animala  laaa  than  thraa  montha  old;  bal  Rindarn,  Schwalnan,  Schafan  und  Zlagan  von  TIaran,  dia  vor  dam  Schtachtan  mindattant  Oral 
Monata  lang  bzw.  — Im  ^all  von  wanigar  ala  dral  Monata  altan  TIaran  — aalt  Ihrar  Qaburt  In  dan  Varalnigtan  Staatan  von  Amarlka  gahaltan  wordan  alnd;  for  ai  vidt  angar  kvaag, 
tvin,  fir  og  gadar;  dyr,  dar  har  opholdt  alg  pa  USA 'a  omrlda  I mindat  3 manadar  Indan  alagtning  allar,  alframt  dat  dralar  alg  om  dyr,  dar  ar  undar  3 maitadar  gamia,  ildan 
fdtftaiah;  a'll  a'aglt  da  bovina,  ca  porcinaa,  d'ovina  ou  da  caprina,  d’animaux  ayant  liiourni  aur  la  tarritoira  daa  ttata-Unla  d'AmirIqua  au  moina  partdant  laa  trola  molt  praca'oant 
lour  abattaga  ou  dapula  laur  naittanca  a'll  a'aglt  d'animaux  tgda  da  moina  da  trola  mola;  Indian  hat  vlaaa  van  rundaran,  varkana,  achapan  an  galtan  batraft,  diaran  ola  voor  hat 
aiachtan  aadart  tan  mlnata  dria  maandan  of,  voor  diaran  van  mindar  dan  dria  maandan,  aadart  hun  gaboorta  op  hat  grondgablad  van  da  VSA  vorbiavan;  dal  cato  di  bovini,  tuini, 
ovini  a caprini,  da  animall  eha  hanno  aogglorrtato  In  tarritorlo  ttatunltanaa  par  almano  tra  matl  prima  dalla  macailazlona  o dalia  naacita  aa  trattaal  dl  animaii  di  ata  Infario'ra  a trc 
maal;  - oti^v  itpcituon  ap^arot  #oocl6«v,  xoi-Pocl6&u,  ipoBaTOCLMv  aok'  aiyoct6fiw, oii  Cue  toil  fx»uv  lopowcCvci.  at6  CtafOi  tOv  HIIA  tptCa  TouXdxi-OTov  pflvcs  iptv 
itd  Td  eaoYTf  Tout  i uctd  tiI  ydwnoil  tout  idv  ipdacLtOk  ytd  C&o  AlktCot  xotw  twv  Tpk&w  tinvini. 

- In  tha  cata  of  domaatlc  aollpanda,  animala  which  have  ramalnad  In  tha  tarritory  of  tha  Unltad  Stataa  of  Antarlca  or  a nalghbourlng  country  on  tha  litt  rafarrad  to  In  Council 
Oacitlon  79/S42/EEC  for  maat  of  domaatlc  aollpada,  for  at  laaat  thraa  montha  bafora  baing  alaughtarad  or  ainca  birth  In  tha  cato  of  animala  lata  than  thraa  montha  old: 

bal  Einhufarn,  dIa  ala  Hauatlara  gahaltan  wardan,  von  TIaran,  dia  vor  dam  Schlochtan  mindaatana  dral  Monata  lang^MPb^^  Fall  von  wanigar  alt  dral  Monata  altan  TIaran  — 
aalt  Ihrar  Qaburt  auf  dam  Hohaittgablat  dar  varalnigtan  Staatan  von  Antarlka  odor  alnaa  Nachbariandaa  varbrachp  hab^,  Aa  In  dar  Uata  dar  Enttchaldung  79/942/EWG  das 
Rataa  Im  Zutammanhang  mit  Flaiach  von  Einhufarn,  dia  alt  Hauatlara  gahaltan  wardan,  ganannt  lat;  for  ai  vidt  aiigiidllhovada  huadyr  dyr,  dar  I mindat  3 minadar  indan 
alagtning  allar,  aiframt  dat  drajar  tig  om  dyr,  dar  ar  undar  3 minadar  gamia,  tidan  fatdtaian  har  opholdt  tig  pa  USA'a^ntradarallar  I at  naboland,  dar  ar  modtagat  pa 
landallatan  mod  hantyn  til  hdd  af  anhovada  dyr  I Ridata  batiutnjng  79/S42/EC2F;  a'll  a'aglt  da  aollpidat  domaatlduaa;  d'anlmbux  Aant  tijournd aur  la  tarritoira  dat  £tata- 
Unit  d'Amiriqua  ou  d'un  pays  voitin  figurant  dant  la  Mata  vltia  a la  dieltlon  79/542/CEE  du  Contall  an  ca  qui  concarnafaa  vlandaa  da  tollpidaa  domaitiquat  au  moina 
pendant  lat  trola  molt  pracidant  laur  abattaga  ou  dapula  laur  naittanca  a'll  a'aglt  d'animaux  agaa  da  mo.lA#  da  trola  mola;  Indlon  hbt  vltaa  van  aenhoavlgo  diaran 
batraft,  diaran  dia  v66r  hat  aiachtan  aadart  tan  mlnata  dria  maandan  of,  voor  diaran  van  mindar  dan  pria  fopandan,  aadart  hurrgdboona  varbiavon  op  hat  grondgablad  van 
da  VSA  of  van  aan  aangranzand  land  dat,  wat  vlaaa  van  aanhoavigan  batraft.  It  opganoman  In  da  In  Saachikk'ing  79/942/EEG  van  do.  Raad  badoaida  iljtt;  nai  cato  dl  toiipadl 
domaatlcl,  da  animall  cha  hanno  aogglornato  nai  tarritorlo  dogti  Statl  Unitl  o dl  un  paeta  llmltrofotndl^lbp  par  la  earn!  dl  toilA^TdomaatlcI  naii'alanco  aiiagato  alia  dacitionc 
79/S42/CEE  dal  Conaigllo,  par  almano  tra  meal  prima  dalla  macailazlona  o dalla  naacita  ta  trattaal  dl  animall  di  ata  Infarlora  a tra  meal;  otiIv  tcpkituion  xpcaTos  >iaTSL«i.6:wv 
UOvdtXuv,  aid  Cwp  io:1  cxouv  lopaucduct  tpcCc  TOuHdxtOTOV  uhves  ipLv  aid  Td  Ofafd  Touc  d uctrf  oid^td  ydwnod  tooc  edv  ipdictTat  ytd  Cuo  nXtiitac  laTw  twv 
Tptwv  unvuv  OTd  fdaaos  tiiv  | hIIA  #|  utSt  yctTovtida  xuput  toO  itptXauBdvetat  otdv  a^TdXoyo  lovfAyo  ycdcTov  OTiW  oidfaon  79/542/EOK  too  luuBouXtcu  icct  lodotos 
»aToc>M.6Lu»v  govdi^uv.  ^ 

- in  tha  coat  ef  freak  nwof  from  awina,  oninala  which  hove  not  coma  from  heldinga  which  lor  haotfh  rooaona  ora  aubiact  to  prohibition  ea  o raault  of  on  outbreak  of 
porcine  brucalletia  during  the  previous  aix  woakt  /die  - fella  at  tick  urn  fritchaeTlatach  von  Schwairtan  hortdalt  - nichl  out  ainam  Batriab  ttommon,  dar 'out 

aauchanrachtllehanGrundan  ola  Folga  daa  Auftraiana  dar  Schwoinobrucalloaa  in  dan  vqtftargahartddti^aacha  Wochatv  oaaparrt  gawaaan  lat/der  dar  kommar  fra  badrlftar,  dor  Ikk# 
hor  varot  onfottet  of  valarincarpolitimeaaaigo  foronatoltningar  torn  falga  of  udbrud  of  avinabrucallota  indan  for  do  aanaate  6 uger,  nbr  dat  drajar  tig  om  kod  of  avin/ 
a'il  a’ogit  da  viondaa  froTehaa  do  porcina,  d’onimoux  non  iatua  d'ilavogat  foiaont  I'objat  pbupdoa  roidena  tonitoiroa  d’una  interdiction  d'oxportotion,  un  ou  dat  coa  da 
brucalloae  porcino  a'y  itont  dacloroa  ou  court  dot  tin  aamoinoa  procidoAfdtT^md.ion  hat  vara  vlaedtvon  <rarkaht  batraft,  diaran  die  niat  koman  von  badrijvan  woorvoor 
om  gozondhtidaredonen  wogant  hat  in  aen  of  moor  gavollon  uitbrakan  »on  yprkanabrucalloaa  in  da  veorafgoonda  zot  waken  eon  varbodamootregal  gold/nel  cote  della 
eorni  fraacha  di  auini,  do  onimoli  non  provanianti  do  ozianda  toggatta  | di/ato  par  ihotivi  d'otdina.^Mhitorio  in  aaguito  olio  comporao  di  coti  di  Ikucalloti  auino  nalla 
aai  aattimona  pracadonti/^0’  ooov  npoKeiTOi  ytd  Fwffd  KpcoTO  x<^oet6wF,  TG  fuxiicF  wpoepxoFTOi  difo  tupejaWevoeK,  oriK  bnoi€<i  if  X€i  errtiJXTjiSei 

dffa76pcuoi7  \byu  ^pouKeXXuweo;?  ruv  ^ StdpKeia  ruv  nporjyovpivoii'  kfiSopMuv 

_ in  the  cote  of  fraah  maot  from  ahaep  ond  goota,  onimola  whieffhova  rtot  coma  from  holdihga  ^ich  for  health  raoaena  ora  aubjoct  to  prohibition  oa  o raault  of  on 

outbreok  of  ovine  or  caprine  brucallotia  during  tha  proviout^ix  woakt./dia  - folia  oa  tick  om  fritchaa  Flaiach  von  Schafan  odor  Ziagan  hondalt  — nicht  out  Betriaban 
ttomman,  die  ooitauehanrachtllehanGrlindan  infolga  daa  Auftratoija  dor  Schaf-OderZiaganbrucallota  in  dan  vorhorgahartdan  aacht  Wochan gaaparrt  gawaaan  alnd. /dyr  dar  kommar 
fro  bodriflar,  dor  ikke  hor  varot  omfottet  ef  voter inoerpolitimvttiga  foronatoltningar  tom  folga  of  udbrud  of  fore*  og  gadabrucelloto  indan  for  do  aanasta  6 uger,  nor  dot 
draiar  tig  om  kad  of  for  allar  gadar. /a'il  a'ogit  do  vt^ides  frofehat  d'ovina  at  da  caprina,  d'oniiTMux  non  iaaut  dtflavogaa  foiaont  I'obiat  pour  dat  raliont  tanitaires 
d'une  interdiction,  un  ou  dot  cot  da  brucalloae  ovine  ou  coprirre  a’y  itont  daclorat  ou  court  dot  six  aemoirraa  pracadontaayindian  hat  vara  vlees  von  achapan  batraft, 
diaran  die  niat  koman  von  badrijvan  woorvoor  om^  gazondhaidaredrnan  wagons  hat  in  aan  of  meer  gavollan  uitbrakan  von  achopa«cf  gaita>brucallota  in  da  voorofgoonda 
zea  woken  aen  varbodtmootregal  gold./nal  coao  dalla  cVni  fraacha  di  ovini  a coprini,  do  onimoli  non  provanianti  do  ozianda  toggatta  o diviato  par  motivi  d'ordina 
tonitorio  in  aaguito  olio  comporao  di  coti  di  brucalJoqi  oWno  o ceprino  rtallo  aai  aattimona  pracodanti./  itf)'  dOOV  Hp6n€lT(U  ytd  VUltd  KpiOTO  ItpO^TOCtSuV  fj 

aiyoetbuv,  rd  fwa  Bev  npoepxotncu  2ljrd  iKperdkXebdeK,  ori<;  bnoiet;  exei  bito&ktfdei  ditaybpcvar\  XBrju  inBrfXuoeu^  fipovneXXoioeux;  ruiv 
fiooeiSuv  ij  aiyoetSuff  Kard  ttj  Btdpketa  ruv  nporjyovpkyttiv  iPBopd£tt)v. 


Amarillo,  TX 

(plaats) 

28  May/Mai  1986 


Bruce  Keeling,  Dm,  310-13 

(SiTioturo  of  official  vatorif»orian)/(Llntarachrift  dat  omtlichan  Tiarorztot)/ 
(ombadadyrlogana  undarakrift)/(aignoturo  du  vata'rinoira  official) 
(hondtakaning  von  do  officiola  diaronerta)/firmo  dal  vatoriitorie  ufficiela' 

('Tnaypapr)  i^ouatoBorruievou  KTtffudrpov) 


(1)  Fraah  meat  maona  oil  porta  ef  domeatic  oninala  ef  tha  bovina,  porcino,  ovino  and  coprina  epociaa  and  ef  domaatie  aolipeda  which  ore  fit  for  human  consumption  and  which 
hove  net  undergone  ony  preaarving  procett,  chiliad  ottd  frozen  rroot  baing  conaidorod  oa  fraah  maot/Friachaa  Flaiach  • alia  zum  GanuB  fur  dan  Manachan  gaaigrwtan  Taila 
von  Houatiaran  dar  Cottungen  Rind,  Schwain,  Schof  ond  Ziago  aowia  von  Einhufarn,  die  ola  Houttiara  gahaltan  wardan,  dia  kainar  euf  ihra  Holtborkait  ainwirkandan 
Bahondlung  untarzogan  wordan  tind.  Ala  fritch  gilt  |odoch  ouch  Flaiach,  doa  amor  KBitabahondlung  untorzogon  wordan  ittyFartk  kad'olle  dele  of  huadyr  of  ortarna,  kvag 
avin,  for  og  gadar  aomt  anhovada  huadyr,  dar  ar  agrtat  til  mannaskefada,  og  tom  ikka  ar  blovat  underkottat  rtogan  bahondling,  torn  irrdvirkor  p6  data  holdborhad;  dog  twtrogtet 
kalet  og  froaaet  kad  torn  farak  kad/On  entand  por  viortdaa  frotchaa,  touta  viortde  provatvint  d'onimoux  domaatiquaa  dat  eapbeat  bovine,  porcine,  ovine  ou  copnna,  ointi  qua 
da  aolipadat  domaatiquaa,  propra  b lo  contomrration  hurra ina  at  n'eyont  aubi  oucun  troitomant  da  noture  o otaurer  to  conservation.  Toutafoia,  let  viondaa  troitiaa  por  la  froid 
tont  contidaraet  comma  Iroichea/Vart  vleat  olle  voor  mantelijka  contumptia  getchikta  dalan  von  olt  huitdier  gahowdan  rundaran,  vorkant,  tchopan,  gaitan  an  aan-hoov  igan, 
walke  dalan  goan  contarveringabahondeling  habban  orrdargoon;  olt  vert  vlaot  wordt  ook  batchouwd  vlaaa  dot  gakoald  of  bavroren  it.^^rni  fraacha:  tidte  la  porti  idonna  oi 
contumo  umono  dagli  onirrali  domcttici  ztolla  apacie  bovira,  auirro,  ovino  a coprina,  nonchd  dai  tolioadi  domattici.  cha  non  honM  tubilo  olcun  trattomonto_ intato  nd 
oaticurorna  lo  contarvoziona;  tuttovio  la  corni  trottote  con  il  freddo  ti  contidarono  fretche/Ncjnd  kpiara  ffeujpob  t'TOl  i kei»a  nob  WOOepXOf'TOl  dnO  KOTOtKi BUI 

{cja  rob  ^iov,  xoipdov,  irpo(kiov  fj  ai7Etou  6i' 5oik,  koB<l}<:  koi  dub  karoudSta  pbtk>nXa,  rd  mot  a npoopi  (ot^at  ytd  rnt'  dvOpdimyt)  karavd\a)or\  koi 
Biv  t'xouv  btioorei  Kopia  i veiepyaoia  ytd  rvy  t^aa^Xtoii  awnipTioed)^  roiK.  'Et  roOrw,  rd  kpiara  wob  oumipoivrai  Btd  rob  \l^bx<»K  6fu>poin>rai  tuna. 


(2)  Optional  whan  tha  country  ef  dattiration  outhorizaa  the  importotion  of  fraah  maot  for  uaaa  other  thon  human  conaumption  in  application  of  Article  19  (o)  of  Directive 

72/462y^EC/Fokultotiv,  wann  dot  Betiimmungtlond  die  Einfuhr  von  fritcham  Flaiach  zu  orrdaran  Zwacken  ola  zum  irwntchl ichan  GanuB  untar  Anwendung  von  Artikai  19 

Buchttoba  o)  dar  Richilinia  7?^462/EWC  garrahmigt  hot./Kon  udeloriaa,  nor  baatamirralaaalandat  tillodar  indfartol  of  fank  k#ditil  andra  formal  arrd  manrratkefpda  i madfdr  af  artikai  19. 

litre  e),  i diraktiv  72/462^0F./Focultotif  at  la  pays  da  dattmotion  outoriaa  I'importotion  da  viorrdaa  froTchat  pour  lat  utogat  outrat  qua  lo  contomiralion  hunairra, 

conforrrarrant  o I'arlicla  19  tout  o)  da  lo  directive  72/4b2/CEEyFacultatiaf  worrtteer  evaraankomatig  artikai  19,  tub  o),  von  Richtlijn  72  462''EEG  met  toaatamming  von  hat 

lorrd  von  beatarruning  vara  vlaaa  wordt  ingavoard  voor  gaPrulk  don  manaalijke  conaurtatia./Focoltativo  quondo  il  poata  dattirtotorio  outerizzo  rimeertoziorw  di  corni  fratcha 

par  utl  divarti  dol  conturra  umono,  oi  tanti  dall'orticelo  19,  lattaro  o),  dirattivo  73/462/CEE./l|po(UpCriK6  dV  f)  X*^P^  npoopiopob  t nirpinei  rift  (iottyuyr)  tunuV 

kptdruv  ytd  xpvocK  nXriv  rije  dtdpunitr)^  karopaXuofu^,  ovp^va  pi  rd  dpffpo  19 1)»6  o)  dSrjyia^  72I462IEOK. 


(3) 


For  railway  wegona  or  lorriat  the  ragittrolion  number  should  be  given,  for  aircraft  the  fli^t*  number  and  for  thipa  the  rroira.^ai  E i tanbohnwoggona  odar  Lottwogan  tind  jawailt 
dia  Rag'atriernummern,  bai  Flugzaugan  die  Flugnumnwr  urrd  bai  Schiffen  dar  Schilfanoma  onzugabanyFor  godtvogne  eg  lottvegna  onforaa  ragittreriitganurrunar,  lor  fly  rutanummar 
eg  for  tkiba  rtovn/Pour  laa  wegona  at  laa  comiona,  indiquer  la  numero  d'liivtatriculolion,  pour  lea  oviont,  la  numaro  du  vol  at  pour  let  iMviraa,  la  nom  du  ravire  /Bi| 
varzanding  par  tpoerwogan  of  vrochtouto  dio'nt  hat  kantakannummar  ta  wordan  varmald,  bi;  verzonding  par  vliagiuig  hat  numitar  von  da  vluchl  an  bij  vartarrding  par  tchip  do 
rwom  von  hat  tchipyPar  i vegoni  farroviori  a gli  outomeiii  indicate  il  rtummaro  di  immotrieoloziona,  par  gli  oarai  il  numaro  dq.1  vole,  por  la  rwvi  il  r«ome  dalle  rave  / 


r<d  rd  fiaydtta  koird  doprrryd  aripetuterat  6 dpiBpiK  kvkXo^opia^,  ytd  rd  deponXdva  b dptBpix  nrriafox  koi  ytd  rd  irXota  b dpiBptK  robnXoitov. 


ATTACHf-IENT  3 - FSIS  Directive  9502.2 


o s.  OCPARTMCNT  OF  ACRICUI-TORC 
FOOD  SAFETY  ANO  INSFECTION  SERVICE 
MEAT  ANO  FOULTRV  INSFECTION  OPERATIONS 
WASHINGTON.  O.C.  202S0 


FUBCIC  HEALTH  CERTIFICATE 
GENUSST  AUCLICHKEITSSESCHEINiaONG 
HVCIEJNECERTIFIIEAT  ^ 

CERTIFICAT  OESALUBRITE 


VLEESKEURINCSCERTIFICAAT 
CERTIFICATO  OI  SANITA' 

niTTonoiHTiKO  kataaahaotktai 


for  fre»h  meal  (1 ) intended  for  consignment  to  the  EEC  /fiir  tnsches  Fleisch  (1 ) das  2um  Versand  nach  der  EWG  bestimmt  ist/fersk  k#d( I ) som  sendes  til  det 
E^F/pour  les  viandes  fraiches  ( 1 1 destinees  a la  CEE/voor  vers  viees  (1 ) bestemd  voor  de  EEF/relatiwo  a carni  fresche  (1 ) destinate  alia  spedi2ione  verso  la  CEE/ 
Nmiwv  apcoTwv  (1)  to  oiolo  spoopctovTac  Yua  xnv  EOK. 

Country  of  destination/Bestimmungsland/Bestemmelsesland/Pays  de  destination/Land  van  bestemming/Paese  di  destina2ione/ 

(xwpa  Not  Toios  ipooptopou):  FrdnC6 

Reference/Nummer/Referencenummer/Numero  de  ref/rence/Referentienummer/Riferimento/  XxnucA 

SERIAL  NO.  OF  CORRESPONDING  EXPORT  CERTIFICATE  : MPA  074202 

Exporting  country : USA /Versandland:  USA /Afsenderland:  USA /Pays  exp^iteur;  USA /Land  van  ver2ending:  USA /Paese  speditore:  USA/ 

AtooTcXXouoa  XMpa  USA  


Ministry /Zustandiges  Ministerium/Ministenum/ 
Ministere/Ministerie/Ministero/  YsoupYCLOV 
U.S.  DEPARTMENT  OF  AGRICULTURE 


Depariment/AusstellerKfe  BehHrde/Myndighed  / 
Service/Dienst/Servi2io/  YsnpeOLa 
FOOD  SAFETY  AND  INSPECTION  SERVICE 


I.  Identification  of  maat/Angaban  zur  Idantrf iziarung  das  Flaischas/K^data  idantifikation/ldantrf ication  das  viandas/ldantificatia  van  hat  vlaas/ 
Idantrf kaziona  dalla  carni/  TauTOiourtotS  Tiiv  apcaTwv  . 


Meat  of/Fleisch  von/K^  af/Viandes  de/Vlees  van/Carni  di/  Kpcota  t« 
animale)/(el6oc  ciou);  ^qy-j^e 


(Animal  tpecies)/(Tiergattung)/(dyreart)/(esplce  animale)/(diersoortl/(specie 


Nature  of  cuts/ Art  der  Teile/Stykkernes  art/Nature  des  pieces/ Aard  van  het  verzondene/Natura  dei  pezzi/  El6os  TCpisxLWV  : 

Quartiers  compenses/Whole  sides  quartered 
Viande  de  cheval  d^soss^e/Boneless  horsemeat 

Nature  of  packaging/ Art  der  Verpackung/Emballagens  art/Nature  de  I’emballage/Aard  van  de  verpakking/Natura  dell'imballaggio/  ctSos  ouoacuaolac 

Stockinettes  (Quartiers  compens§s) 

Cartons  (Viande  de  cheval  d&sossee/boneless  horsemeat) 


Number  of  cuts  or  packages/Zahl  der  T 
dei  pezzi  o degli  imballaggi/  Apubp 

76  (Quartiers  compe 


Packstucke/Antal  stykker  eller  kolli/Nombre  de  pieces  ou  d'unites  d'emballage/Aantal  stuks  of  colli/Numero 
‘ Luv  I)  povaftwv  ouoKEuaoi.ac: 

100  Cartons  (desoss§s/boneless) 


Month(s)  and  year(s)  when  frozi 
bevriezing/Mese(i)  e anno(i)  di  col 

Mai /May  1986  (100  car 


-jahr(e)/lndfrvsningsmsaned(erl  og  -aar/Mois  et  annM(s)  de  congelation/Maand  en  jaar  van 

trorfn)  EatAvutnc ; 

de  cheval  desossee/boneless  horsemeat) 


Net  viMight/Nettogewicht/Nettovaegt/Poid 

606.7  kg.,  13,376  lbs.. 


to/  Kobapov  Stspos  : 

es):  1814.7  kg. 


4000  lbs..  Cartons  (d§soss§s/boneless 


II.  Origin  of  maat/Harkunft  das  Fleischaa/K| 
npocXcuoLS  apcaTMV. 


ilss/Provananoa  des  viandaa/Harkomst  van  hat  vtaas/Provanianza  dalle  carni/ 


Addresslesl  and  veterinary  approval  number(s)  of  approuedyisughte^ 
Schlachtbetriebe(sl/Oet  (de)  autorisareda  slagteri(er)s  sdiwe  og 
sbattoir(s)  agree(s)/Adres(sen)  en  toelatingsnummer(s)  van  het  ( 
veterinario  del(i)  macello(i)  riconosciuto(i)/  Aic(ilwvoi)(oci()  xai 


schrift(en)  und  Veterinarkontrollnummer(n)  des  (der)  zugelassenen 
risationsnummer/  Adresse(s)  et  numero(s)  d'agrement  vet^inaire  de  l'(des) 
slachthul^s)y:hthuizen)/lndirizzo(i)  e numero(i)  di  riconoscimento 

KTipnoglui^if^xptqpat  tou  (nav)  vna*p^^tnu^m*)  ofaydotXiav) 


Est.  E-709X  H & C Packing  Co.,  6300  Panhandl^JW. , ^^il/»,  TX  79108 

Addrets(et)  and  veterinary  approval  number(s)  of  approved  cutting  plant(s)/Anschrift(^)  UOT  Vg(erma'i^ntroltnummer(n)  det  (der)  zugelassenen 
Zerlegungsbetriebe(t)/Oen  (de)  autoriserede  opskaeringsvirksomhed(er)s  adresse  og  v«e«fwre  ayJ^ita<K>nsnummer/Adre$te(t)  et  numero(s)  d'agrement 
veterinaire  da  l'(des)  atelier(s)  de  dKOupe  agreie(s)/Adres(sen)  en  toelatingsnummern^^p  daB^end/uitsnijd^m|en)/lndirizzo(i)  a numero(i)  di 

riconoscimento  veterinario  del(i)  laboratorio(ri)  di  sezionamento  riconosciuto(i)/ Aia>9^k0tf(0f^./xtU  rn|viatpurfK  cyKpiotM(  xou  (Mv) 

rpo«pt4ihEM<atv)  tpYadTi|piov(iav)  V|taxtO)ioC  : 


Est.  E-709X  H & C Packing  Co.,  6300  Panhandle  Rd.,  Amari  7910^ 

Addrett(es)  and  veterinary  approval  number(t)  of  approved  cold  storage  w8rehoute(s)/Antchrift(eniui^ Veterina’rkpmtroy^y/fKmer(n)  des  (der)  zugelassenen 
Kuhl-  und  Gefrierhauses(ha‘user)/Oet  (de)  autoriserede  lagres  adresse  og  veterinaere  sutorisationtnum?Mr/ Adresse)^  y nj^er^s)  d'agrement  vftirinaire  de 
l'(des)  entrepot(t)  frigorifique(t)  sgre4(t)/Adres(sen)  en  toelatingsnummer(s)  van  het  (de)  erkende  koeihuit  (kQ#fhu^nf/lrae(irizzo(i)  e numero(i)  di 
riconoscimento  veterinario  del(i)  depotito(i)  frigorifero(i)  riconosciuto(i)/  AiC<>9vvoi|(<RS)  TOW  (tMV)  CTECEpt|itvow(Mv) 

XaiptMw*)  CvafiO>T|EC(RMilC  : 

Est.  300X  Franklin  Cold  Storage,  Inc.,  200  Railroad  Street,  Amarillo,  TX  79108 

III.  Destination  of  meat/Bastiimnung  det  Flaischas/KAdats  destination/Dastination  des  viandas/BastemmIng  van  hat  vlaas/Destinazione  della  carni/ 
npOOPtO|tO(  TUV  MPCOTUV  . 


The  meat  will  be  sent  from/(5ai  Fleisch  wird  versandt  von/K(Wet  alsendes  fra/Les  viandes  sont  expedi/^es  de/Het  viees  wordt  verzonden  uit/Le  carni  sono 
spediteda/Ts  apcoTO  ox  oot  c X Xo  vto  u ex  (Place  of  loading)/(Versandort)/(Aftendsltestted)/(Lieu  d'exp^ition)/(Plaats  van  verzending)/Luogo 
di  spedizk>ne)/(  TOf  OC  osoOToXrts) 

Amarillo,  TX 

to:/nach/til/^/naar/a/  Et-  S (Country  and  place  of  destination)/Bestimmungsort  und  -land/(Bestemmeltesland  og  -stedl/IPays  et  lieu  de  destination)/(L.and 

en  plaats  van  bettemmingl/(Paete e luogo  di  destinazionel/ ( xupQ  xoc  Tosog  xpoopuagou  ) : 


Paris,  France 


by  the  following  means  of  transport  (2)/mit  folgendem  Transportmittel  (2)/med  f^lgende  transportmiddel  (2)/par  le  moyen  de  transport  suivant  (2)/per 
(vervoermiddel)  (2)/col  seguente  mezzo  di  trasporto  (2)/  Aco  you  oxoXoobou  ucTagopUMOU  ucoou(2) 

Avion/Airplane  AF700 

Name  and  address  of  consignor /Name  und  Anschrift  des  Absenders/Afsenderens  navn  og  adresse/Nom  et  adresse  de  I'exp^diteur/Naam  en  adres  van  de  afzender 
/Nome  a indirizzo  dello  speditore/  ‘Ovoiia  mou  Atcubuvocc  Tou  asoOToXewt: 


H & C Packing  Co.,  6300  Panhandle  Rd.,  Amarillo,  TX  79108 

Name  and  address  of  consignae/Narrse  und  Anschrift  des  Empfangers/Modtagerens  navn  og  adresse/Nom  et  adresse  du  destinataire/Naam  en  adres  van  degerte 
voor  wieda  zarsding  is  bettemd/Noma  a indirizzo  del  destinatario/ 'Ovoua  Mat  Atcubwvotc  TOU  aopoXniTou: 


Devereaux,  S.  A.,  27  Rue  St.  Denis,  ZIP  Paris,  France 


MR  rORM  117  (It/04) 


BCVCW8C  MP  rOWM  It? , — 

IV.  M*»W<  Atwmtlon/Bt^clolnlgung/Antwlon  om  h^d«ti  «gn«tt«Ml  III  m*nrmktif^^/Anmt»tH>n  49  i»lMbfiW/VI»«ilmKi«>9tvfl»Uf ing/AlftUto  4i 

••nita/ BctacwOkC  aaiaX Xi)AotnTO(,  

I.  the  undenigned  official  waiafinarian.  cartify  thai:/Ocr  unieriaichnate  amtlichc  Ticram  beictiainig)  foffla"‘fai'/'Jnd*Megnade  eiribadwfyrlaege 
aue*ta»ef,  ai:/La  vet^mairc  official  lOuMigna  caMifia;/OndafBetckande,  officieal  diaranaftt,  varklaaM  hiafmad#:/H  ioHokCfitto.  vatafmaoo  ufficiale. 
certifica:/  o uio-ycypawticves  cCQuoco6ot nwc vo ( kinvcoTpoc  BcBabOc  : 

(a)  ■ the  meat  detcribed  above  Ol/dai  vorttchend  beeeichnete  Fleiich  (3)/doi  ovannaavnta  k#d  (3)/qoe  te»  viandet  a(%tgnin  ci-avant 
(3)/dat  hel  hierboven  genoemde  vien  (31/cha  Ic  carni  (opraindicata  (31/  *OTk  la  ovMlcpw  avaacpowcva  apcoio  (3), 

- the  label  affixed  to  the  package*  of  meat  cteicribed  above  l3)/dat  an  der  Verpackung  det  M>rtiahend  bezeichneien  Flenches 
angebrachie  Etikett  (31/eiiketten.  dat  ar  poatat  ovenoaevnte  k^di  emballage  131/que  I'etiquatta  fixte  aux  emballagat  dei  inaodei  d^llgn^el  ci-avant  (3)/dat  het 
aan  de  verpakkmg  van  het  hierboven  ormchreven  viees  bevestigde  etiket  (31/che  I'etichetta  apposta  sugli  imballaggi  delle  carm  topramdicale  (31/ 

Bn  t|  cTuctia  OOP  luauOit^Byi  oi4  |itoa  «ae  avogipoplvwv  ^paBawv  (31 , 


- bear(t)  a mark  to  the  effect  that  the  meat  comas  wholly  from  animals  slaughtered  in  slaughterhouses  approved  tor  exporting  to 
the  country  of  destination/ist  (sindl  mil  ainam  Stampalabdruck  variehen,  aus  dam  arsichtlich  Ht,  dass  dat  Flaitch  nur  von  Tieren  ttammt,  die  in  zugelattenen 
Schlachtbetrieben  im  Hinblick  auf  die  Autfuhr  nach  dam  Beslimmungtiand  geschlachtet  worden  sind/baerar  ttampel  om,  at  kpdet  udelukkende  hidrprer  fra  dyr, 
dar  er  tiagtet  paa  slagteriar,  tom  ar  autoritaret  til  ektport  til  bettammelteslandet/portalntl  rattampilla  attestant  que  las  viandes  proviennent  en  lotalitE 
d'animaux  abattus  dans  det  abattoirs  tgnA  pour  Texportation  vers  le  pays  dastinataire/aen  mark  droagt  (dragan)  dat  oantoont  dat  het  vfeet  uitsluitend 
afkomttig  is  van  dieren  die  in  oan  voor  da  uitvoar  naar  het  lartd  van  bestemming  arkand  slachthuit  zijn  gatlacht/raca  (r>ol  i bolli  comprovanti  che  le  carni 
provegono  etclutivamente  da  animali  macallati  in  macalli  riconotciuti  per  I'esportazione  verso  il  paata  dettinatario/  d4p«t<0tw)  OfpoyiBa  |it  Tt|v  ooola 
(s^atovfoi  Bn  sa  cptata  apotpiovw  i(  oXMlUf  pati«fi6(taa«farttmotcr((<pi|i^«TWtsBT*^*(>^*f|Z^*P"*'F*"l'^"B*T(^' •' 

(b)  -the  meat  was  obtained  under  the  conditions  governing  production  and  control  laid  down  in  Directive  73-462-EEC  and  that  it 

it.  therefore,  considered  as  such  to  be  fit  for  human  consumption/dat  vorttahend  bozaichnete  Flaitch  1st  untar  Badingungen  belreffend  die  Herttellung  uod 
KontroHe  gewonnen  worden.  die  den  Erfordernisten  der  Richtlinie  72-462-EWG  enttprechan  und  itt  daher  ait  tolches  fur  lauglich  zum  Genuts  fur  Menschen 
befunden  worden/kgdet  for  tea  vidt  angaar  produktion  og  kontrol  ar  tilvaiebragt  i ovarantttammelsa  mod  diraktiv  72-462-Etf  F,  og  at  dot  derfor  or  fundet  egnei 
til  mennctkefpde,  tom  det  foreliggar/  qu'elles  ont  ete  obtenues  dans  las  coftditiont  de  production  at  de  controla  prtvues  par  la  directive  72-462-CEE  et  qu'elles 
torn  de  ce  fait  reconnuet  en  I'etat  propret  J la  contommation  humaine/dat  hat  it  varkragan  ondar  de  voorwaarden  intake  produktie  en  controle  van  Richili|n 
72-462-EEG  en  dat  het  derhalve  alt  zodanig  gotchikt  voor  mantalijke  consumptie  it  bevondan/cha  quette  carni  tono  state  ricavate  rtelle  cortdizioni  di 
produzione  a conirollo  previtte  dalla  direttiva  72-462-CEE  a che  tono  pertanto  riconosciuta  atta  incondizionatamanta  al  contumo  umano/  Bn  «a  Kptain 
iXBg*t>aav  attigtstw  |i«  wm  Bpowg  at  «>BYy»u  wo»  apo6Uaovsn>  vrift  73/4B2/EOK  at  Bn,  m(  cs  wBioik  •'•ratpUpvtat  Bn  di«i  niBUqXa 

yia  ti|v  «vBpBaiv(|  mavBXst^  sic  tgoiM  -a; 

(c)  - the  meat  hat  bean  cut  in  an  approved  cutting  plant  (3)/das  Flaitch  itt  in  ainam  zu^attanan  Zerlagungsbetrieb  zerlegi  worden 

(31/kpdat  er  optkaaret  i an  autoritaret  optkaaringtvirktomhad  (3)/qu'a(lat  ont  at/d^oup^  dans  un  atelier  da  dieoupi  agrte  (3)/dat  hat  viees  in  een  erkende 
uittnijderij  it  uitgetneden  (3)/  cha  atse  tono  state  tazionata  in  un  laboratorio  di  tazionamanto  riconotciuto  (3)/  ^ptota  tgow  ttgazioBd  at 

(y«s(pi|itvoipTaaTf|pioiittaxMi|toC  : 

(d)  - the  meat  hat  (hat  not)  bean  subject  to  an  examination  for  trichinotis4>r,  where  Articia  3 of 'tractive  77-96-EEC  applies,  hat 
undergorte  cold  treatment  (3)/dat  Flaitch  itt  (itt  nichti  auf  Trichinen  unteaucht  worden;  bai  Anwai^NgVon  Artikal  3''da(JBichtlinie  77-96-EWG:  das 
Flaitch  itt  einer  Kaltebehartdiung  untarzogan  worden(3)/k4det  ar  (ikka  ar)  undertpgt  for  trikinar  aller,i  madfBr  of  artikal  3 i diraktiv  77-96-E^F  er  blevet 
underkattet  an  kuldebehandling  (3)/qu‘allat  ont  ate  (n'ont  pat  4ttf)  toumitat  t una  racharcha  dat  trichinat  fiUv  9n  cat  d'application  de  I'article  3 de  la  directive 
77-66-CEE.  ont  ete'toumitat  ^ un  traitamant  par  la  froid  (31/dat  het  vlaat  it  (niat  it)  ondarzo^t  o^  trichinen,  of,  in  gaval  van  toapauing  van  artikel  3 van 
Richtlijn  66-96-EEG  it  ondarworpan  aan  aan  koudabahandaling  (3)/cha  tono  state  (non  tooO  itate)  tottopotta  aU'etama  par  la  ricerca  delle  trichine  oppure.  in 
cato  di  appiicaziona  dairarticolo  3 dalla  direttiva  77-66-CEE,  tono  state  tottopotta  ad  un  trattamanto  madianta  fraddo  (3)/  Bniaqdatatzow—Scvtzowv  — 
iwcIftnIrlquptxiwBwiaBiatidphwMgMfpHOTf^w  B(4|pow)ii|c>*'IT<4<77/PB/EOK,«itat(ip)rwi*Mv»fr<tBf<  (3): 

(a)  - the  meant  of  transport  artd  the  loading  conditiorn  of  meat  of  this  coq^ignmant  meet  the  hygiene  requirements  laid  down  in 
retpect  of  export  to  the  country  of  dettination/die  Traniponmittal  und  die  fur  das  fritcha  Fliwtch  dieter  Sandung  geltenden  ladebedingungen  entsprechen  den 
fur  den  Vertand  nach  dem  Battimmungtlartd  vorgatahanan  hygieniecHen  Anfordarungen/trantportmidlarne  tamt  indladningsforholdene  for  k^dei  i denne 
fortandalta  ar  i overentttemmelta  mad  de  hygiajnitka  krav,  dar  ar  fatttaVfor  fonandelta  til  battammeltatlandat/que  let  moyent  de  transport  ainti  que  let 
oonditiont  da  chargemant  dat  viandet  da  catta  expfeition  tont  conformat  aux  exigancat  de  I'hygiBne  pr(vue  pour  I'exp^ition  vert  let  pays  destinatairet/dat  de 
varvoarmiddelan  an  da  wijza  woarop  hat  vlaat  van  daze  zending  it  fpsaladan  voldoen  aan  da  voor  verzending  naar  hat  land  van  bestemming  gestelde  eisen  van 
hygiena/che  i mazzi  di  tratporto  a la  condizioni  di  carico  dalla  carni 'oggetto  dalla  tpadizione  corritportdono  alle  pratcrizioni  d'igiene  previtte  per  la  tpedizione 
verso  il  paete  dettinatario/  Bit  m |i4m  pnggopBc.  ofeB;  m « o«nBf)ac  »OBtBo«wc  ^ CptBnav  «vif^  i^C  aaooto^  cK«i  o<i|iddtei  |it  nc  oaaiifiacic  tiK 
arctvBt  « oaoi^  upoBUapviat  yMi  aaodiDUc  WOi  nc  I^V((4P<Mip*BNoB| 


(f)  - on  the  basis  of  officially  obtairted  infoiVtation  it  can  be  attumad  that  the  animals,  from  which  this  consignment  of  meat  is 
derived,  were  not  treated  with  ttilbanat  and  thyrottatict;  and  batathon  ratuitt  of  random  sampling,  it  can  be  attumad  that  the  meat  contains  neither  substarKes 
with  a hormonal  or  anti-hormonal  effect  which  do  not  occur  naturally  in  the  meat,  rx>r  antibiotics  or  chamotherapeutict/alt  Folge  offizialler  Berichterstattung 
darf  angenommen  werden,  dats  die  Tiere,  von  denan  dieta  Fleitchliefarung  ttammt,  nicht  mit  Stilban  und  Schilddrutanminain  (Thyrostatika)  behandelt 
wurdan;  Stichproben  lattan  autta^em  die  Anrtahme  zu,  datt  dat  Fleitch  v«dar  Subttanzen  mit  hormonaller  Oder  anti-hormoneller  Wirkurtg,  wwlche  nicht  in 
naturlicher  Form  in  dem  Fleitch  vprkomman,  rtoch  Antibiotica  Oder  chamo-therapeutiiche  Mittel  anthalt/det  kan  vedtaget  att  dyr  fra  denna  k^dsendirtg  ikke 
var  bahandlode  med  ttilbanat  og  tyrottatik.  Datta  i henhold  til  officialla  opghraltar.  Opgivaltarne  ar  baterta  paa  retultat  fra  tiumpevita  pr#ver.  Oat  kan 
vedtaget  at  k^det  ikkc  indeholder  ortaturlige  hormortar  allar  antihormoner,  heller  ikka  antibiotika  ellar  andra  madicinar/let  ranteignamentt  officials  font 
pr4tunter  que  las  viandes  de  cat  envoi  provie'nr^  d'animaux  qui  n'ont  pat  iti  traitBt  avac  det  substances  thyrottatiques  et  ttilbenat;  et  let  r^ltatt  d'exament 
affectuM  tur  des^hantillont  preleves  por  tondage  font  prftumer  que  las  viandes  ne  contiennant  aucune  tubttarKe  S'  action  hormonale  ou  antihormortale  qui  ne 
te  trouve  pas  naturellement  dans  let  viandet,  et  aucune  substance  antibiotiqua  ou  chimioth(rapautique/dat  op  grond  van  door  hem  verkregen  ambtelijke 
informatie  moet  worden  aangenomen  dat  de  dieran  waarvan  het  vlaat  van  daze  partij  afkomttig  il,  niet  zijn  behandald  met  ttilbenen  en  thyreostatica  en  dat  op 
grond  van  tteekproeftgawijt  uitgevoerd  ortdarzoak  ntoet  wordan  aangenomen  dat  hat  vlaat  gaen  ttoffen  met  hormonale  dan  wel  antihormonele  werking,  die 
niet  eigen  aan  viees  zijn,  antibiotica  of  chemotherapeutica,  bevat/in  bata  ad  informozioni  ufficialmente  ottenute  si  pu^ammettere  che  gli  animali  dai  quali 
provierte  quasta  partita  di  came  rton  torso  ttati  trattati  con  ttilbeni  lotlanze  lireottatiche;  a in  bate  ai  risultati  di  compionatura  fatta  a caso  si  puo  ammettere 
cha  la  carrte  rson  contiena  n(  tottanze  con  coniaquanza  ormorsali  o antiormonali  che  non  toprawangano  nella  carrte  par  via  naturale,  ne  antibiotici  on  prodotti 
chemioterapici/  Hc  Poobv  ctttoiuiitc  ipoubBcuoucvnv  iXqpofOpbMV  Buvaiat.  va  utoBcikBcb  oil,  to  Ckio.aio  la 
oiobo  auiri  q aaootoXn  apcaittv  tpoqXBcv,  6cv  qtay  ‘(ic«  Ccpyaoiicva  pc  xpttOTbxat  xai.  Bupcoo t at t xa( 
ouecac.  Ettoqc  pc  0aObv  ta  aiotcXcopata  ipocpxopcva  ato  tuxatwv  Boxbpaotcxwv  Beetpatuv,  Buvatob 
va  uioBctbBcb  ott,  to  xpeae  6cv  tcpccxcb  outc  ouoboc  pc  oppovexae  t|  avti,«  oppovexas  ouvccctas  at 
oiotab  6cv  ouppabvouv  fuoboXo'vtxMS  cbs  ta  xocata  outc  avtbpbotcxac  . q xhPoBcpotcutbxos  ouacoc. 


Done  ot/Autgefertigt  in/Udfaerdigat  i/Fait  i/Gedoan  te/Fatto  a/  £y 

Amarillo,  TX 


on/am/den/le/op(datuml/il/  Otic 

28  Mai /May  1986 


(SignAture  of  official  v9ierin«rian)/UJnt«r$chrift  det  amtiichen  Tier«rztM)/(EmbedsdyrlMgen«  underskrifi)/(Signature  du  v^tAinaire 
official)  (Hsndtdkvniw  offiCMCt  dt#f6n*rts)/FirrTM  del  vctttrincrio  uff icialfl/  YiOYPQ^f)  cCououo6ottiwcvoo  MTfivwatpoo. 


3/c-f3 


Bruce  Keeling,  OVM,  310-13 


(1 )  Fresh  meat  within  the  meanirsg  of  Article  2(b)  of  Oiraflive  64-433-EEC  meart*  all  parts  of  domestic  animals  of  the  bovine,  porcine,  ovirte  and  captrine 
species  and  of  domestic  solipedt  which  are  fit  for  human  corstumption  and  which  have  not  undergone  any  preserving  process,  chilled  and  frozen  meat  being 
corstidered  at  fresh  meat/Fritches  Flaitch  im  Sinne  det  Artikalt  2 Buihttabe  b)  der  Richtlinie  64-433-EWG/Fersk  1^  i henhold  til  artikel  2,  litra  b),  i direktiv 
64-433-E0F/Viandet  fralchet  au  tent  de  I'article  2 tout  b)  de  la  directive  64-433-CEE/Vert  viees  in  de  zin  van  artikel  2,  tub  b),  van  Richtlijn  64-433 -EEG/ 
Carni  fresche  ai  tenii  dell'articolo  2.  lettara  b),  della  direttiva  64-433-CEE/  NtaxB  cptata  catB  T1)V  twoul  tOuBpSpOv  2 xqxiltuOTiP)  TT)(  o6t|ria{B4/4)3/EOIC. 


(2)  For  railway  wagons  or  trucks  the  registration  number  should  be  given,  for  aircraft  the  flight  number,  and  for  ships  the  name/Bei  Versand  mit 
Eitenbahnwaggont  Oder  L,attkraftwagen  tirtd  die  jeweiligen  Kennzeichen  Oder  Nummern,  bei  Vertand  per  Flugzeug  die  Flugnummern  und  bei  Vertand  per 
Schiff  der  Name  de*  Schiffet  einzutragen/For  jernbanevogne  og  lattvogne  anf^res  indregittraringtnummeret,  for  fly  anf^ret  flyvningent  nummer  og  for  skibe 
rsavrtet/Pour  let  wagons  et  le*  camiorts,  indiquer  la  numero  d immatriculation,  pour  let  aviont,  le  num^ro  du  vol,  et,  pour  let  bateaux,  le  nom/Bij  verzending  per 
ttzoorvwgwagon  of  vrachtwagen  dient  het  kentekan  of  nummer  te  worden  vermeld;  bij  verzending  per  vliegtuig  dient  het  nummer  van  de  vlucht  te  worden 
aartgegeven  en  bij  verzendirtg  per  tchip  de  naam  van  het  tchip/Per  i carri  ferroviari  e gli  autocarri  indicare  il  numero  di  immatricolazione,  per  gli  aerei  il  numero 
del  volo  e per  le  navi  il  nome./rw  w Po|BtMi  coi  ta  foptniB  otginBonat  0 op4pB(  ptfipBou,  yyu  to  o(poa>Bva  o api6pB(  xtfiatK  cat  yio  to  xXo(a  q ovopoota  tou(. 


(3)  Delete  as  appropriate/Nichtzutreffersdes  ttreichen/Dat  ikke-gaeldertde  overttreget/Biffer  la  mention  inutile/Doorhalen  wat  niet  van  toepatsing  it/Carscellare 
la  rrtenziorte  inutile/  Na  Btaypaaq  q tcpkttq  cv6cbC>-s. 


ATTACHMENT  4 

FSIS  Directive  9205.2 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

ANIMAL  AND  PLANT  HEALTH  INSPECTION  SERVICE 

MEAT  AND  POULTRY  INSPECTION  PROGRAM 
WASHINGTON,  D.  C.  20250 


CERTIFICAT  DEVANT  ACCOMPAGNER  LES  VIANDES,  ABATS,  VOLAILLES, 
DENREES  ANIMALES  OU  D'  ORIGINE  ANIMALE  IMPORTES  CONGElIs 

CERTIFICATE  WHICH  MUST  ACCOMPANY  IMPORTED  FROZEN  MEATS,  OFFALS, 
POULTRY,  ANIMAL  PRODUCTS  AND  PRODUCTS  OF  ANIMAL  ORIGIN 


PAYS  D'  ORIGINE:  Etates  Unis  d’  Amerique 
COUNTRY  OF  0 R IG  LN^likiited  States  of  America 


MINISTERE 

MINISTRY: 


Agriculture 
tment  of  Agriculture 


SERVICE:  Service  de  L’ 
SERVICE:  Animal  and^U 


i de  L’  Hygiene  pour  Les  Animapx  et  Les  Plantes 
’ lealtJr  Inspection  Service 


Je  soussigne,  vcteTinaire  officiel, 
animale  de'signes  sur  le  certifies 
ont  ete  congele's  et  entrepos 
26juin  1974  (publie^au  Journ 

Fait  a Amarillo,  TX 

(Ville,  Etat) 


jCS  viandes,  abats,  volailles,  denrees  animales  ou  d’  origine 

No  MPA  074202 ci-joint 


I,  undersigned,  veterinary  official,  certiT^hat  the 
of  animal  origin,  designated  on  the  sanitary  c 
have  been  frozen  and  stored  under  the  cond^^ip^^s  identicaJ/(^ 
26  June  1974  (published  in  the  official  Journal  31 


conditions  indentiques  a celles  prevues  en  France  par  l’arr?t^ du 
iciel  du,^3'T*^uilI^lt  1974). 


ffals,  poultry,  animal  products  and  products 

No.  f^A  074202  attached. 


e provided  in  France  by  the  decree  of 


Certified  at  Amarl  1 1 0 , TX 


on  (dat 


(City,  State) 


(Date(s)  de  congelation) 
Freezing  date(s)  


16-27  Mai  1986 


Signature: 


Bruce  Keeling,  DVM,  310-13 


MP  FORM  81 
MAR.  1975 
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ATTACHMENT  5 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
INTERNATIONAL  PROGRAMS 


ggTg 

ADOITIF  AU  CERTIFICAT  DE  SALUBRITE  NO. 

SERIAL  NUMBER  OF  CORRESPONDING  EXPORT  CERTIFICATE 


2 


CERTIFICAT  RELATIVE  A LA  RECHERCHE  OES  TRICHINES 
DANS  LA  VIANDE  OE  CHEVAL 

CERTIFICATE  RELATIVE  TO  A TEST  OF  TRICHINAE 
IN  HORSEMEAT 


MPA  074202 

DU/OATED 

28  Mai /May  1986 


Je  soussigne  Docteur  ( Veterinaire  Officiel)  atteste  que  les  viandes  de  cheval  identifiees  comme  suit 


I,  the  undersigned,  Dr. 
described  as  follows 


Bruce  Keeling (Official  Veterinarian) certi(y  that  the  horsemeat 

76  quartiers  frais  compenses  en  stockinettes,  606.7  kg. 


d6crite  en  annexe  de  la  Directive  77/96/CEE  du  21  decembre  1976  modifi6e  par  la  Directive  84/319/CEE  du 
7 juin  1984. 


derives  from  carcasses  which  have  all  been  submitted  to  a test  of  trichinae  by  the  following  method: 

Pooled  Sample  Digestion  Method ^ described  in  the  annex  of  Directive  77/96/EEC  dated 

December  21,  1976  and  amended  by  the  Directive  84/319/EEC  of  June  7,  1984. 


'SIS  FORM  saos-i  (l/SS) 


Amarino,  TX 

•®  28  Mai /May  1986 

on 

3/P-/3 

Signature  du  V6t^rinaire  C^ficiel 
Signature  of  Official  Veterinarian 

Bruce  Keeling,  DVM,  310-13 


c 


€ 


attachment  5 

Q9nq  9 


UNITED  STATES  OEPANTMENT  Or  AGRICULTURE 
rOOD  SAFETY  AND  INSFCCTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  OPERATIONS 

CERTIFICAT  RELATIVE  AU  TRAITEMENT  OES  VIANDES 
DE  CHEVAL  PAR  LE  FROlO 

CERTIFICATE  RELATIVE  TO  THE  COLD  TREATMENT 
OF  HORSEMEAT 


ADOITIF  AU  CERTIFICAT  DC  SALUBRITE  NO. 

SERIAL  NUMBER  OF  CORRESPONOINC  EXPORT  CERTIFICATE 


MPA  074202 


OU/DATEO 


28  Mai /May  1986 


Je  soussigne  Docicxir  ( ycteriuoirc  Officicl ) altcstc  quc  Ics  viandcs  dc  chcval  idcnrificcs  conimc  suit  ! 1 ) 

I.  the  undersicned.  Dr.  Ke0ling fOfficu!  Vctcriuariiw)  certify  that  tlie  horsemeat 

dcscrihcil  as  tolU»\vs  0) 

100  cartons,  viande  de  cheval  desossee  congelee,  1814.7  kg. 

100  cartons,  frozen  boneless  horsemeat,  4000  lbs. 


ont  toutes  ete  soumises  a un  traitement  par  le  froid  en  vue  de  la , 

prevucs  a I'annexe  de  la  Directive  77/96/CEE  du  21  decembre  1976. 

has  all  been  submitted  to  cold  ( freezhij^)  treatment  in  order  to  destroy  tri 
annex  of  the  EEC  Directive  77/96/EEC  of  December  21,  1976. 


(2)  soit  240  heures  a -25*C  (I'iatides  de  diametre  ou  d’epaisseur  inferieur  a 25  cm). 

(2)  soit  480  heures  a •25"C  (viattdes  de  diametre  ou  d’epaisseur  compris  eutre  25  et  5 

(2)  either  240  hours  at  -25^  (diameter  or  thichuess  of  meat  less  than  25  cm). 

(2)  or  480  hours  at  -25*C  'diameter  or  thickness  of  meat  betireeu  25  and  50  cm 


s selon  les  dispositions 


provisions  of  the 


ftj  Viandes  dEcoup^e*  et  ditossee*. 
(2)  Rayer  la  mention  inutile. 
ft  Cut  and  debonrd  moat. 

(2,  IX  k tc  at  appropriate. 


Fait  a 
Done  at. 

le 

on 


Amarillo,  TX 


28  Mai /May  1986 


FSIS  FORM  »20»-a  (!/••) 


Signature  du  Vetcrinaire  OTTiciel 
Signature  of  Official  Vctcrina*ian 

Bruce  Keeling,  DVM,  310-13 


c 


c 


ATTACHMENT  7 

FSIS  Directive  9205. 


FRENCH  REQUIREMENTS  FOR  REFRIGERATION  TREATMENT 
OF  HORSEMEAT  FOR  TRICHINAE 


A.  Product  Handling  and  Equipment. 

1.  The  technical  equipment  and  energy  supply  must  be  sufficient 
to  assure  that  the  temperature  of  -13°F  (-25®C)  is: 

a.  Reached  in  a very  short  time. 

b.  Maintained  in  all  parts  of  the  freezer  including  the  meat. 

2.  Insulated  wrapping  must  be  removed  from  the  horsemeat  before 
freezing,  except  when  all  parts  of  the  product  brought  into  the 
freezer  have  already  reached  -13®F. 

3.  An  inventory  must  be  kept  of  each  shipment,  including  date  and 
time  of  arrival  into  the  freezer. 

4.  Each  shipment  must  be  stored  and  locked  separately  in  the 
freezer . 

B.  Temperature  Control. 

1.  The  temperature  in  the  freezer  must: 

a.  Be  maintained  at  -13°F  (-25®C)  or  lower. 

b.  Be  measured  thermoel ect ri cal ly  with  a recording 
thermometer  and  recorded  continuously. 

c.  Not  be  measured  directly  in  a cold  air  current. 

2.  Thermographs  of  product  treated  must: 

a.  Be  marked  to  indicate: 

(1) .  Product  description  from  inventory  control. 

(2) .  The  date  and  time  of  the  beginning  and  end  of  the 
freezing  process. 

b.  Be  kept  on  file  for  one  year. 

3.  The  recording  equipment  must  be  kept  under  lock  and  key. 


C.  Freezing  Process. 


1.  Thickness/Freezing  Time. 


Thickness  of  meat Freezing  time 


Less 

than 

10  inches  (25  cm) 

240 

hours 

(10 

day  s ) 

More 

than 

10  inches  (25  cm) 

but 

less 

than  20  inches  (50  cm) 

480 

hours 

(20 

day  s ) 

2.  Freezing  time  begins  when  the  temperature  in  the  freezer  room 
reaches  -13®F  (-25®C)  or  lower. 

3.  This  freezing  method  is  not  acceptable  for  horsemeat  with  a 
larger  diameter  or  thickness  than  20  inches. 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.C. 


FSIS  DIRECTIVE 


10,630.1 


1/28/87 


SERVICING  LABORATORIES  FOR  IMPORT 
AND  DOMESTIC  FOOD  CHEMISTRY  SAMPLES 


I.  PURPOSE 

This  directive  assigns  by  State  or  territory,  the  servicing  laboratory  for 
import  and  domestic,  non-residue  food  chemistry  samples. 

II.  CANCELLATION 

This  directive  cancels  FSIS  Notice  55-85,  dated  July  29,  1985. 

III.  REFERENCES 

Meat  and  Poultry  Inspection  Directory 
MPI  Manual,  Section  18.24(i). 

IV.  GENERAL  REQUIREMENTS 

A.  Federal  Government  laboratories  have  the  capabilities  to  perform 
analyses  (chemical,  microbiological,  and  pathologic  diagnosis)  required  by  the 
Meat  and  Poultry  Inspection  (MPI)  Program. 

B.  Contract  laboratories  are  chemistry  laboratories  under  contract  to 
FSIS  to  perform  non-residue  chemical  analysis  on  meat  and  poultry  food  samples 
selected  by  a Federal  meat  and  poultry  inspector.  The  laboratories  are  under 
the  technical  direction  of  a Federal  Government  multidisciplinary  laboratory 
di rector. 

C.  Other  servicing  laboratories  (not  covered  by  this  directive): 

1.  Accredited  laboratories  are  any  private  non-government  laboratories 
that  have  been  accepted  by  FSIS  as  competent  to  analyze  meat  and  poultry 
products  for  their  moisture,  protein,  fat,  and  salt  contents.  Such  a 
laboratory  is  not  restricted  by  FSIS  as  to  the  scope  of  its  activities  nor  its 
analytical  procedures,  except  that  when  it  is  functioning  as  a "certified 
laboratory"  it  then  may  function  only  to  analyze  for  any  or  all  of  those 
attributes  in  official  meat  and  poultry  samples,  i.e.,  samples 
selected  by  a Federal  meat  or  poultry  inspector. 


DISTRIBUTION:  All  MPI  Offices,  T/A  Inspectors,  OP*-  SCI/FSLD 
Plant  I^anagement , T/A  Plant  Management,  Science 
and  Compliance  Offices,  AID,  IFO,  TRA,  ABB,  R&E 


2.  Approved  quality  control  laboratories  are  private  non-government 
laboratories  approved  by  FSIS  to  analyze  samples  In  conjunction  with  approved 
quality  control  systems. 

D.  Routine  Food  chemistry  sample  types  are  to  be  shipped  only  to 
CONTRACT  LABORATORIES  and  Include  the  following: 

1.  IMPORT  PROGRAM 

a.  Normal  Monitoring. 

b.  Hold  and  Test. 

2.  DOMESTIC  PROGRAM 

a.  Routine  Monitoring. 

b.  Surveillance  - Inspector  Generated. 

c.  Verification  Samples  From  an  Approved  Quality  Control  (QC) 

Establishment. 

E.  Non-Routine  Food  Chemistry  sample  types  are  to  be  shipped  only  to 
FIELD  SERVICE  LABORATORIES  and  Include  the  following: 

1.  IMPORT  PROGRAM 

a.  Hold  and  Test  Samples  Collected  for  the  Compliance 
Program,  Consumer  Complaints  and  the  Emergency  Response  Program. 

b.  Inspector  split  and  verlflcatlon/spl It  samples  from 
accredited  laboratory  submissions. 

2.  DOMESTIC  PROGRAM 

a.  Surveillance  samples  collected  for  the  Compliance  Program, 
Consumer  Complaints  and  the  Emergency  Response  Program. 

b.  Inspector  split  and  verlflcatlon/spl It  samples  from 
accredited  laboratory  submissions. 

c.  Export  certification  samples. 

F.  Special  Project  or  Computer- Generated  Samples  are  to  be  submitted 
only  to  the  laboratory  designated  by  the  project  Instruction  or  on  the  sample 
request  form. 
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FSIS  DIRECTIVE  10,630.1 


V.  CONTRACT  LABORATORY  MAILING  ADDRESSES: 

A.  Eastern  Contract  Chemistry  Laboratory 

Webb  Foodlab,  Incorporated 
Sample  Receiving  Department 
703  West  Johnson  Street 
Raleigh,  NC  27603 

B.  Midwestern  Contract  Chemistry  Laboratory 

Kentucky  Department  of  Agriculture 
State/Federal  Meat  Laboratory 
613  Teton  Trail 
Frankfort,  KY  40601 

C.  Western  Contract  Chemistry  Laboratory 

State  of  California  Department  of  Food  and  Agriculture 
Chemi stry-Meat  Laboratory 
3292  Meadow  View  Road 
Sacramento,  CA  95823 

VI.  FIELD  SERVICE  LABORATORY  MAILING  ADDRESSES; 

USDA,  FSIS,  SCIENCE,  EASTERN  LAB 
Russell  Research  Center 
College  Station  Road 
P.O.  Box  6085 
Athens,  GA  30604 

USDA,  FSIS,  SCIENCE,  MIDWESTERN  LAB 
Building  105-D,  Room  344 
4300  Goodfellow  Boulevard 
St.  Louis,  MO  63120 

USDA,  FSIS,  SCIENCE,  WESTERN  LAB 
P.O.  Box  4008 
Alameda,  CA  94501 
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VII. 


CONTRACT  LABORATORY  ASSIGNMENT  FOR  ROUTINE  FOOD 
CHEMISTRY  SAMPLE  SUBMISSION 


Domestic  and  import  inspectors  in  States  and  territories  listed  below  should 
submit  their  routine  or  normal  food  chemistry  samples  (see  Paragraph  IV.  D. 

1 & 2)  to  contract  laboratories  as  follows: 


STATE  NO. 

STATE 

01 

AL 

02 

AK 

03 

AS 

04 

AZ 

05 

AR 

06 

CA 

07 

CZ 

08 

CO 

09 

CT 

10 

DE 

11 

DC 

12 

FL 

13 

GA 

14 

GU 

15 

HI 

16 

ID 

17 

IL 

18 

IN 

19 

lA 

20 

KS 

21 

KY 

22 

LA 

23 

ME 

69 

MR 

24 

MD 

25 

MA 

26 

MI 

27 

MN 

28 

MS 

29 

MO 

30 

MT 

31 

NE 

32 

NV 

33 

NH 

34 

NJ 

35 

NM 

36 

NY 

37 

NC 

38 

NO 

39 

OH 

40 

OK 

41 

OR 

42 

PA 

43 

PR 

44 

RI 

STATE  NAME 

Alabama 

Alaska 

American  Samoa 
Arizona 
Arkansas 
Cal ifornia 
Canal  Zone 
Colorado 
Connecticut 
Delaware 

District  of  Columbia 

Florida 

Georgia 

Guam 

Hawai 1 

Idaho 

111 inois 

Indiana 

Iowa 

Kansas 

Kentucky 

Loui si ana 

Maine 

Mariana  Islands 

Maryland 

Massachusetts 

Michigan 

Minnesota 

Mi ssi ssippi 

Mi ssouri 

Montana 

Nebraska 

Nevada 

New  Hampshire 
New  Jersey 
New  Mexico 
New  York 
North  Carolina 
North  Dakota 
Ohio 

Oklahoma 
Oregon 
Pennsylvania 
Puerto  Rico 
Rhode  Island 


SAMPLES  DESTINATION 
LABORATORY 

Kentucky  State 
California  State 
California  State 
California  State 
Webb  Foodlab 
California  State 
Webb  Foodlab 
California  State 
Webb  Foodlab 
Kentucky  State 
Kentucky  State 
Kentucky  State 
Webb  Foodlab 
California  State 
California  State 
California  State 
Kentucky  State 
Kentucky  State 
Webb  Foodlab 
Kentucky  State 
Kentucky  State 
Kentucky  State 
Webb  Foodlab 
California  State 
Kentucky  State 
Webb  Foodlab 
Kentucky  State 
California  State 
Webb  Foodlab 
Kentucky  State 
California  State 
California  State 
California  State 
Webb  Foodlab 
Kentucky  State 
California  State 
Webb  Foodlab 
Webb  Foodlab 
California  State 
Kentucky  State 
California  State 
California  State 
Kentucky  State 
Webb  Foodlab 
Webb  Foodlab 
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45 

SC 

South  Carolina 

Webb  Foodlab 

46 

SD 

South  Dakota 

California  State 

47 

TN 

Tennessee 

Kentucky  State 

48 

TX 

Texas 

California  State 

49 

UT 

Utah 

California  State 

50 

VT 

Vermont 

Webb  Foodlab 

51 

VA 

Virginia 

Kentucky  State 

52 

VI 

Virgin  Islands 

Webb  Foodlab 

53 

WA 

Washi ngton 

California  State 

54 

WV 

West  Virginia 

Kentucky  State 

55 

WI 

Wi  scon sin 

California  State 

56 

WY 

Wyomi ng 

California  State 

VIII.  FIELD  SERVICE  LABORATORY  ASSIGNMENT  FOR  NON-ROUTINE  FOOD 
CHEMISTRY  SAMPLE  SUBMISSION 


Domestic  Inspectors  in  the  Regions  listed  below: 


States  and  Territories 
Within  Region 

1,  2 & 3 
4 & 5 
6 

Import  inspectors  in  the  IFO's  listed 
food  chemi stry* samples  (see  Paragraph 
Laboratories  as  follows: 

States  and  Territories 
Within  IFO's 

1,  2,  3 & 10 
4,  5 & 6 
7,  8 & 9 

Deputy  Administrator 

Meat  and  Poultry  Inspection  Operation 


Sample  Destination 
Laboratory 

Eastern  Lab  (FSL) 

Midwestern  Lab  (FSL) 

Western  Lab  (FSL) 

below  should  submit  their  non-routine 
IV  E.l.)  to  Field  Service 


Sample  Destination 
Laboratory 

Midwestern  Lab  (FSL) 
Eastern  Lab  (FSL) 
Western  Lab  (FSL) 
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USE  AND  PROTECTION  OF  APPROVED  WATER  SYSTEMS 

I.  PURPOSE 

To  describe  conditions  for  acceptable  reuse  of  water  in  meat  and  poultry 
plants;  the  use  of  fresh  water  and  methods  of  protecting  the  potable  water 
supply;  consolidation  and  strengthening  of  policy  for  use  and  reuse  of  water 
and  brine,  and;  explanation  of  methods  for  protection  and  conservation  of 
potable  water  supplies. 

II.  CANCELLATION  MPI  PUBLICATIONS 

Section  8-D  of  the  MPI  Manual;  Approved  Water  Systems  booklet;  MPI  Bulletins 
83-14;  79-68;  81-48;  77-129;  83-16;  77-92;  MPI  Directive  11,210.1. 

III.  REFERENCES 

Meat  Inspection  Regulations  sections:  304.2(a)(1),  (2);  308.3;  308.5;  318.7; 

318.14.  Poultry  Products  Inspection  Regulations  sections:  381.19;  381.49; 

381.50;  381.53;  381.66(c);  381.91(b);  381.147.  FSIS  Publication  1419,  List  of 
Proprietary  Substances  and  Nonfood  Compounds.  "Methods  of  Chemical  Analysis 
of  Water  and  Wastes",  EPA  Environmental  and  Support  Laboratory,  March  1979. 

IV.  RESPONSIBILITIES 

Under  the  regulations,  all  establishments  must  maintain  the  integrity  of  the 
potable  water  system  and  guarantee  good,  sanitary  food  processing  water  or 
solutions,  whether  fresh  or  reused. 

The  USDA  inspector  in  charge  (IIC)  is  responsible  for  assuring  that  official 
establishments  adhere  to  the  pertinent  sections  in  this  directive  to  protect 
water  supplies  and  to  assure  wholesome  product  through  sanitary  handling  of 
water,  ice,  brine,  and  propylene  glycol. 

V.  POTABLE  WATER  SUPPLY 
A.  Definitions 

1.  Potable  water:  is  that  water  suitable  for  drinking  as  defined 


DISTRIBUTION:  , OPI: 

All  MPI  Offices,  T/A  Inspectors,  MPITS/  Facilities,  Equipment, 

Plant  Management,  T/A  Plant  Management,  and  Sanitation  Division. 

Science  and  Compliance  Offices,  Import 
Offices,  R&E,  TRA,  ABB. 


fn  the’ National  Primary  Interim  Drinking  Water  Regulations  or  that  has  been 
excepted  from  them  by  the  Environmental  Protection  Agency.  Criteria  for 
potability  include  limits  for  col i form  bacteria,  heavy  metals,  nitrates  and 
turbidity.  Any  water  supply  not  tested  and  certified  as  potable  will  be 
considered  nonpotable.  Systems  with  expired  potability  certificates  must  be 
tested  as  soon  as  possible,  preferably  within  five  days. 

2.  Ground  water:  any  source  of  water  that  is  not  exposed  to  open 

air,  e.g. , wel 1 . 

3.  Surface  water:  any  source  of  water  exposed  to  the  open  air, 

such  as  pond,  lake,  river,  stream,  etc.  A spring  that  flows  to  a spring  box  is 
considered  surface  water. 

B.  General  Requirements 

Public  water  supply  systems  are  the  major  sources  of  water  for  meat  and  poultry 
establishments.  Water  from  such  systems  is  usually,  but  not  always  acceptable. 
EPA  classifies  most  public  water  systems  as  Community  Water  Systems. 

Private  wells  on  the  premises,  may  be  acceptable  if  they  are  protected  from 
contamination  from  surface  water,  livestock  pens,  sewage  water,  etc.  Wells 
must  meet  local  health  department  codes,  including  soil  percolation  capacity, 
site  and  distance  relative  to  septic  tank,  tile  disposal  field,  inedible  areas, 
etc.  EPA  classifies  most  private  wells  as  Noncommunity  Water  Systems. 

When  EPA  or  its  local  designee  finds  a water  system  does  not  meet  the 
EPA/State/local  health  standard,  the  EPA  or  local  designee  must  notify  the 
affected  consumers. 

FSIS  requires  plant  water  distribution  systems  to  be  certified  according  to  the 
2/ 

schedule  below  . 


Plant  Type 

Plant  Water  Supply  Certification 
Frequency 

- Per  Year 

Community 

Noncommunity 

Slaughter/or 

<10,000  gpd  >10,000  gpd 

Raw  Processing 

2 4 

(semi-annually)  (quarterly) 

6 

(bi-monthly) 

Further  Processing 

6 (bi-monthly) 

1/  40  CFR  §§  140,  142.  See,  The  Safe  Water  Drinking  Act,  42  U.S.C.  § 3007,  et 

seq. 

2/  9 CFR  § 308.3(d)(1). 
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C.  Plant  Compliance 

Every  meat  and  poultry  establishment  must  have  an  ample  supply  of  potable 
water.  Plant  management  Is  responsible  for  having  the  water  tested  for 
potability  by  an  EPA  designated  lab  (State,  local,  or  private).  Plant 
management  must  notify  the  USDA  inspector  of  time  of  sample  collection. 

Samples  must  be  taken  from  several  sites  in  the  processing  area.  Copies  of  the 
water  potability  certification  and  all  other  analyses  of  the  water  must  be  on 
file  in  the  USDA  office.  If  a plant  has  reason  to  believe  (through  its  own  or 
official  testing)  that  the  water  system  is  not  in  compliance,  it  must  take 
prompt  action  to  prevent  product  adulteration  and  immediately  notify  the 

3/ 

inspector  in  charge  (IIC)  of  its  findings  and  actions  . 

Instruct  the  water  testing  laboratory  to  send  the  results  of  the  potability 
testing  directly  to  the  inspector  in  charge  (IIC),  who  will  review  the 
certificate  and  notify  the  plant  immediately! 

Private  wells  must  be  on  premises,  and  must  be  completely  protected  from 
drainage  from  septic  tanks,  livestock  pens,  ground  water,  etc.  The  firm  must 

4/ 

provide,  in  writing,  the  location(s)  and  depth  of  the  well(s)  to  the  IIC  . 

When  more  than  one  establishment  is  located  in  the  same  building,  which 
contains  only  official  establishments,  and  there  is  a common  water  supply,  it 
is  permissible  to  sample  randomly  the  building's  water  outlets,  rather  than 
sampling  each  establishment  in  the  building.  Copies  of  test  results  must  be 
placed  into  each  plant's  file. 

D.  Inspector's  Responsibility 

1.  Maintain  an  up-to-date  file  of  certificates  of  water  potability 
and  other  related  water  test  results. 

2.  Identify  location(s)  of  the  well(s),  if  applicable. 

3.  Ensure  that  the  plant  maintains  evidence  that  the  water  is  and 
remains  unpolluted. 

4.  Observe  the  collection  of  water  samples  and,  if  the  sample  is 
collected  by  other  than  an  employee  of  State  or  local  water  authority,  seal 
the  sample  by  whatever  means  necessary.  The  plant  should  instruct  the 
authorized  laboratory  to  send  the  results  directly  to  the  inspector  in  charge, 
who  must  immediately  inform  the  plant  of  the  results. 

E.  Procedures 

1.  Do  not  send  routine  water  samples  to  the  USDA  field 
laboratories. 


3/  Id. 

4/  Id. 
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2.  Review  the  water  certification  files  In  the  government  office 
the  appropriate  frequency,  depending  on  source  of  supply  §V.  B.,  and  Initial 
the  certificate  when  reviewed.  The  circuit  supervisor  must  Initial  the 
certificate  during  his/her  review. 

3.  If  the  water  certification  on  file  Is  current;  take  no  action, 
but  note  the  certification  to  check  that  It  will  be  renewed  at  the  proper  time 

4.  If  there  Is  no  water  certification  on  file,  or  the  water 
certification  Is  out  of  date  In  a plant  that  has  an  established  history  of 
compliance,  notify  plant  management.  In  writing,  that  the  water  supply  must  be 
tested  within  five  days  by  a State  or  local  health  agency.  Notify  the  circuit 
supervisor  of  your  findings  and  follow  his  or  her  recommendations.  New  water 
supply  systems  must  be  tested  and  certified  before  use. 

F.  Emergency  Procedures 

Take  Immediate  action  any  time  the  water  supply  appears  contaminated.  If  the 
physical  condition  of  the  water  Is  questionable:  smell,  color,  taste, 
turbidity,  the  IIC  should: 

® Notify  plant  management 

® Contact  the  circuit  supervisor 

® Retain  affected  product  and  reject  affected  areas 

® Observe  the  collection  of  water  samples  by  a qualified 
Individual . 

® Instruct  the  plant  to  submit  the  water  samples  to  an  approved 
water  testing  laboratory. 

G.  Laboratory  Findings 

1.  If  a laboratory  finds  that  a routine  water  sample  Indicates 
noncompl lance  In  the  private  or  public  water  system,  or  In  the  plant* s 
distribution  system,  follow  the  steps  described  under  Emergency  Procedures. 

2.  If  the  lab  finds  that  the  sample  collected  under  Emergency 
Procedures  Indicates  noncompl lance  In  the  private  or  public  water  system,  or  In 
the  plant's  distribution  system,  then  continue  to  follow  emergency  procedures 
by: 


(a)  Retaining  all  affected  products,  and  reject  all  affected 

areas. 

(b)  Contacting  the  circuit  supervisor  as  soon  as  possible  for 
further  Instructions  about  product  handling  and  further  operations. 

(c)  Instructing  the  plant  management  to  contact  the  State  or 
local  health  authority  for  an  explanation  of  the  noncompl lance. 

3.  If  a laboratory  returns  a routine  sample  analysis  and  does  not 
Indicate  whether  the  water  Is  In  or  out  of  compliance;  then  the  IIC  should 
contact  the  circuit  supervisor,  who  will  get  Information  and  guidance  through 
channels,  from  the  Facilities,  Equipment  and  Sanitation  Divisl  on  (FESD). 
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4.  Regardless  of  laboratory  analysis,  if  the  local  water  authority 
rules  that  the  water  supply  is  drinkable  and  safe  for  use  by  the  general  public 
or  for  use  in  the  establishment  without  further  precautions  on  the  part  of  the 
plant,  then  the  IIC  will  consider  the  water  potable  and  permit  its  use  in  the 
official  establishment  without  additional  sampling.  The  IIC  should  contact  the 
circuit  supervisor  before  releasing  retained  product. 

5.  However,  if  the  local  water  authority  advises  the  general  public 
to  take  precautions  (e.g.,  boiling  the  water),  the  IIC  should  contact  the 
circuit  supervisor  to  determine  the  necessary  corrective  measures  to  take  to 
conform  with  those  taken  by  the  community.  In  such  cases,  the  circuit 
supervisor  must  contact,  through  channels,  MPIO  headquarters  for  guidance. 

VI.  MAXIMUM  CONTAMINANT  LEVELS  (MCL)  FOR  TURBIDITY,  NITRATES 

AND  COLIFORMS 

The  era's  National  Interim  Primary  Drinking  Water  Regulations  specify  MCL's  for 

5/ 

turbidity,  nitrate,  and  coliform  bacteria  in  drinking-quality  water.  Nitrate 
and  coliform  bacteria  MCL's  are  required  for  both  surface  and  ground  (well) 
water;  turbidity  MCL's  are  required  only  for  surface  water. 

A.  Plant  Compliance 

Take  water  samples  from  several  randomly  selected  sites  in  the  processing  area, 

as  outlined  under  the  Potable  Water  Supply  section.^^  Submit  to  an  EPA  or 
State  approved  testing  laboratory  for  the  analyses  described  in  part  C. 

6.  lie's  Responsibility 

The  IIC  must  assure  the  sample  integrity  and  that  the  proper  analyses  have 
been  made. 

C.  Sampling  and  Analytical  Requirements. 

1.  Turbidity 

a.  Turbidity  measurements  shall  be  made  by  the  Nephelometric 
Method  (Method  180.1)  described  in  "Methods  of  Chemical  Analysis  of  Water  and 
Wastes,  "EPA  Environmental  Monitoring  and  Support  Laboratory,  March  1979. 

b.  The  MCL  for  turbidity  is  5 turbidity  units  (TU). 

c.  If  the  turbidity  analysis  data  indicated  that  the  MCL  has 
been  exceeded,  the  water  must  be  resampled,  by  the  plant  and  sent  to  the  local 
water  authority  laboratory  as  soon  as  possible.  If  the  repeat  sample  confirms 
the  excess  turbidity,  plant  management  must  notify  the  State  and  FSIS  within 
48  hours. 


2.  Nitrate 


5/  See  40  CFR  §§141.11-141.30. 

6/  See  supra  §I.C. 
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Make  nitrate  measurements  by  Method  353.1  (Colorimetric,  Automated,  Hydrazine 
Reduction)  or  by  Method  353.3  (Spectrophotometric,  Cadmium  Reduction)  as 
described  in  "Method  of  Chemical  Analysis  of  Water  and  Wastes,"  EPA 
Environmental  and  Support  Laboratory,  March  1979. 

The  MCL  for  nitrate  is  10  milligrams  per  liter  (as  nitrogen),  or  at  the 
discretion  of  the  State,  the  nitrate  levels  may  exceed  10  mg/1  in  a 
noncommunity  water  system  if: 

a.  such  water  is  not  available  to  children  under  6 months  of 

age; 

b.  there  is  continuous  posting  of  the  fact  that  nitrate  levels 
exceed  10  mg/1  and  that  there  are  health  dangers  from  exposure; 

c.  local  and  State  public  health  authorities  are  notified 
annually  of  nitrate  levels  in  excess  of  10  mg/1;  and 

d.  no  adverse  health  effects  result. 

3.  Conform 

Col i form  determinations  should  be  made  either  by  the  membrane  filter  procedure 
or  by  the  5 tube  most  probable  number  procedure  (fermentation  tube  method). 

The  specific  methods  required  are  listed  in  the  EPA  Drinking  Water  Regulations, 
Subpart  C,  section  141.21(a). 

If  the  membrane  filter  procedure  is  used,  the  number  of  col i form  bacteria  may 
not  exceed  one  per  100  milliliters  in  a sample.  If  the  fermentation  tube 
method  is  used,  col  1 form  bacteria  may  not  be  present  in  more  than  10  percent  of 
the  tubes. 

If  any  test  result  exceeds  the  MCL, 

1.  The  plant  must  resample  the  water  within  24  hours  after 
notification  that  the  routine  sample  is  positive  and  submit  the  sample  to  an 
approved  laboratory. 

2.  The  plant  must  resample  on  two  consecutive  days  from  the  same 
site  that  the  initial  positive  sample  originated. 

3.  The  inspector  in  charge  will  accept  the  water  if  the  followup 
samples  are  negative. 

4.  The  plant  and  the  inspector  in  charge  must  consider  the  water 
nonpotable  if  any  followup  sample  exceeds  an  MCL.  The  plant  must  notify  the 
lie  and  local  water  authority  of  this  result.  The  IIC  should  contact  the 
circuit  supervisor  who,  through  channels,  will  notify  the  region.  All  involved 
product  shall  be  retained  and  production  will  stop.  Production  may  resume  when 
the  water  problem  is  resolved. 


Page  6 


FSIS  DIRECTIVE  11,230.1 


VII.  WATER  DISTRIBUTION  SYSTEM 

A.  General  Requirements  for  Identification 

To  ensure  against  cross-connections  of  potable  and  nonpotable  lines,  each 
establishment  must  identify  all  nonpotable  pipelines  within  it.  Nonpotable 
water  lines  include  sewer,  fire,  edible  or  inedible  brine,  spent  processing 
water,  or  cleaning  chemical  pipelines. 

B.  Plant  Compliance 

By  regulation,  the  establishment  must  identify,  by  stencil,  color  code,  or 
other  suitable  means,  all  nonpotable  water  lines  on  the  premises,  and  must 
provide  written  notice  to  the  circuit  supervisor  stating  whether  or  not  there 
are  nonpotable  water  lines  in  used,  the  method  of  identification,  and  the 

location  of  all  cross-connentions  between  potable  and  nonpotable  lines^'^. 

C.  inspector's  Responsibility 

The  lie  must  ensure  that  pipelines  are  properly  identified  by  the 
establishment.  The  identification  system  should  be  updated  as  changes  occur, 
and  the  IIC  should  verify  the  system  quarterly. 

1.  Correct  discrepancies  as  quickly  as  possible,  by  cooperating 
with  plant  management.  If  there  is  a chronic  noncompliance  for  pipeline 

8/ 

identification,  the  IIC  must  notify  the  circuit  supervisor  for  guidance  . 

2.  Review  potential  cross-connections  with  plant  management  and 
assure  the  complete  separation  of  the  two  systems. 

3.  Maintain  notification  of  identification  and  results  of  the 
review  for  cross-connections  on  file  in  the  government  office  at  the 
establishment;  forward  a copy  to  the  area  office. 

VIII.  PROCESSING  WATER  CONTROLS 
A.  Hot  Water  Supply 

The  plant  must  have  an  ample  supply  of  water  that  is  hot  enough  for  thorough 
cleanup,  or  for  disinfection  where  necessary.  A disinfectant  is  an  agent 
capable  of  killing  100  percent  of  the  target  organisms.  A sanitizer  is  an 
agent  capable  of  reducing  microbial  numbers  to  safe  levels. 

1.  Plant  Compliance 

a.  Have  an  ample  supply  of  180®F  water  available  for 
disinfection  of  any  equipment,  floor,  walls,  etc.,  that  might  be  contaminated 
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by  diseased  red  meat  carcasses,  viscera  or  other  parts.  Conveniently  located 
thermometers  should  be  installed  by  the  establishment  to  show  the  water 

9/ 

temperature  at  the  point  of  use. 

b.  For  both  red  meat  and  poultry  plants,  water  used  to  clean 
rooms  and  equipment  that  are  not  subject  to  diseased  carcass  contamination,  may 
vary  in  temperature  at  the  discretion  of  the  plant,  but  must  be  hot  enough  to 
ensure  that  a thorough  cleanup  takes  place. 

c.  Hose  connections  with  steam  and  water  mixing  valves  or  hot 

water  hose  connections  must  be  provided  at  convenient  locations  throughout  the 
plant  for  cleaning  equipment.  NOTE:  Hand  operated  mixing  valves  for  mixing 

steam  and  cold  water  are  not  considered  acceptable  for  producing  the  180°F 
water  used  for  disinfection. 

2.  Inspector's  Responsibility 

The  lie  should  monitor  cleanup  operations  to  see  that  the  plant  observes 
applicable  rules. 

B.  Chlorinators 

Chlorinators  are  sometimes  required  before  a private  water  supply  can  be 
approved  for  plant  use.  A chlorinator  is  a device  that  mechanically  adds 
chlorine  to  the  water  supply  and  maintains  the  chlorine  content  at  a specific 
level . 


1.  Plant  Compliance 

a.  The  plant  must  have  on  file  a written  authorization  from 
FSIS  detailing  any  conditions  necessary  for  use  of  the  water. 

b.  A chlorinator  must  have  a device  to  indicate  a malfunction 
of  the  chlorinator. 

c.  Plant  management  should  use  chlorine  testing  kits  and  test 
the  water  daily  at  random  intervals  to  measure  the  chlorine  level.  A chlorine 
test  kit  must  be  available  for  use  by  the  IIC  to  verify  chlorine  levels. 

d.  The  plant  must  immediately  correct,  or  shut  off,  the  water 
supply  if  the  residual  chlorine  falls  below  1 ppm. 

e.  Chlorine  gas  cylinders  or  lines  must  not  be  present  in 
rooms  regularly  occupied  by  inspectors. 

f.  Chlorine  must  be  maintained  at  a constant  level. 

2.  Inspector's  Responsibility 

The  IIC  should  review  the  plant's  records  of  chlorine  testing  daily,  and  test 
the  chlorine  level  in  the  water  at  least  weekly.  The  IIC  should  require 
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immediate  correction  when  the  chlorine  level  falls  below  1 ppm.  The  IIC  should 
keep  accurate  records  of  chlorine  checks  on  file  in  the  government  office. 

C.  lodinators 

In  the  past,  a few  plants  used  iodinators  instead  of  chlorinators  to  treat  the 
plant's  water  supply.  An  iodinator  is  a device  that  mechanically  adds  iodine 
to  the  water  supply  and  maintains  the  iodine  content  at  a specific  level. 

1.  Plant's  Responsibility 

a.  The  plant  should  be  aware  that  EPA  does  not  recommend  the 
long  term  treatment  of  the  water  supply  with  iodine.  Therefore,  when  the  plant 
is  installing  or  replacing  a system  to  treat  the  water  supply  on  a long  term 
basis,  a chlorinator  rather  than  an  iodinator  should  be  used  to  treat  the 
plant's  water  supply. 

b.  The  plant  must  have  on  file  a written  authorization  from 
FSIS  describing  the  conditions  necessary  for  use  of  the  water. 

c.  An  iodinator  must  have  a device  to  indicate  a malfunction 
of  the  iodinator. 

d.  Plant  management  must  have  iodine  testing  kits  and  test  the 
water  at  random  intervals  daily  to  measure  the  iodine  level.  An  iodine  test 
kit  must  be  available  for  use  by  the  IIC. 

e.  The  plant  must  immediately  correct,  or  shut  off,  the  water 
supply  if  the  residual  iodine  falls  below  0.5  ppm. 

f.  Iodine  must  be  maintained  at  a constant  level. 

2.  Inspector's  Responsibility 

The  IIC  should  review  the  plant's  records  of  iodine  testing  daily,  and  test  the 
iodine  level  in  the  water  at  least  weekly.  The  IIC  should  require  immediate 
correction  when  the  iodine  level  falls  below  0.5  ppm.  The  IIC  should  keep 
accurate  records  of  iodine  checks  on  file  in  the  government  office. 

D.  Antimicrobial  Compounds 

Antimicrobial  compounds,  for  the  intent  of  this  publication,  are  sanitizing 
chemical  agents  accepted  for  use  in  USDA  meat  and  poultry  establishments,  that 
are  used  to  reduce  bacterial  levels  in  any  meat  or  poultry  plant  process,  on 
any  processing  equipment,  or  on  personnel  in  meat  or  poultry  plants. 

The  List  of  Proprietary  Substances  and  Nonfood  Compounds  is  the  primary 
reference  for  antimicrobial  compounds^^^. 

1.  Rules 
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a.  The  antimicrobial  compound  must  be  registered  for  the 
intended  use  with  the  Environmental  Protection  Agency  (EPA)  under  the  Federal 

Insecticide,  Fungicide,  and  Rodenticide  Act.^^^ 

b.  Any  compound,  such  as  molecular  (uncomplexed)  iodine,  that 
is  considered  a food  additive,  when  combined  with  water  used  in  food  processing 
must  also  have  food  additive  clearance.  Generally  Recognized  as  Safe  (GRAS), 

from  FDA^^^. 

2.  Plant  Compliance 

Provide  the  IIC  with  the  name(s)  of  the  chemical (s)  used,  the  manufacturer's 
name(s),  and  description  of  the  proposed  use(s).  All  chemicals  used  must  be  in 
the  "List  of  Proprietary  Substances  and  Nonfood  Compounds,"  mentioned  above. 

Use  of  the  chemical (s)  cannot  vary  from  the  label  or  from  the  permitted  use  in 
the  "List."  The  following  tables  outline  the  use  of  halogenated  compounds: 

NOTE:  A chlorine  gas  injection  system  must  have  continuous  recording  devices 

or  be  tested  frequently  to  assure  chlorine  concentrations  that  are  sufficient 
for  the  purpose.  Equipment  must  receive  a potable  water  rinse  if  the  chlorine 
concentration  exceeds  200  ppm. 

Chlorine  Use 

a.  Meat  and  poultry 
plants 

(i)  hand  sanitization 


(ii)  Sanitizing  inanimate 
surfaces,  after  cleaning 


b.  Poultry  plants 

(i)  Continuously 
sanitized  equipment, 
such  as  evi scerators. 


(ii)  Processing  Water 


11/  7 use  §136  et.  seq. 

12/  21  use  §§348,  371;  21  CFR  §170.30 


Comments 


Follow  label  instructions. 
Refer  to  the  "List,"  Cate- 
gory E - Employee  Hand  Care. 

Follow  label,  refer  to  the 
"List,"  Part  II,  Category  D- 
Sanitizers. 


Refer  to  MPI-2 
Accepted  Meat  and  Poultry 
Equipment  Sanitization 
procedure  is  listed  under 
the  manufacturer  for  each 
piece  of  equipment. 

Refer  to  "List,"  Part  II, 
Category  G,  Water  Treatment 
Compounds. 
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(111)  Processed  carcasses 
contaminated  with  digestive 
tract  contents. 

c.  Meat  Plants 

(I)  Carcass  wash 

(II)  Processing  water 

(III)  Reused  water  for 
cooling  canned  product 

3.  lodophor  Use 
Meat  and  Poultry  Plants 

a.  Hand  sanitization 

b.  Sanitizing  Inanimate 
surfaces  after  cleaning 


Refer  to  MPI  Regulations 
381.91(b)(1)  which 
specifically  states  that 
water  with  20  ppm  available 
chlorine  be  used  for  this 
purpose. 


Wash  carcass  spray  water  from 
the  top  down. 

Refer  to  the  "List,”  category 
G,  Water  Treatment  Compounds. 

Refer  to  MPI  Regulation  308.3(d) 
(2)(iii)  which  allows  no  less 
than  1 ppm  residual  chlorine  in 
can  cooling  water. 

Comments 


Follow  label  instructions. 

Refer  to  the  "List,"  Part  II, 
Category  E - Employee  Hand  Care. 

Follow  label  instructions. 

Refer  to  the  "List,"  Category 
D - Sanitizers. 


E.  Ice 

Some  establishments  produce  Ice  for  use  In  operations  while  others  purchase 
Ice.  The  plant  may  store  Ice  on  the  premises  for  future  use. 

1.  Plant  Compliance 

a.  Commercial  or  custom-built  equipment  that  is  installed  in 
the  plant  to  produce  ice  must  be  listed  In  MPI-2,  Accepted  Meat  and  Poultry 
Equipment,  or  submitted  to  the  Equipment  Branch,  FESD,  for  a letter  of 
authorization. 


b.  Only  Ice  produced  from  potable  water  may  be  used  for  ice 
and  water  chilling.  Any  outside  source  of  ice  must  have  an  approved  potable 
water  supply;  the  supplier  must  furnish  a potability  certificate,  which  will  be 
kept  on  file. 


c.  Ice  must  be  handled  and  stored  In  a sanitary  manner. 


Page  11 


d.  Rust  proof  ice  shovels  must  be  handled  and  stored  in  a 
sanitary  manner.  They  must  not  contact  the  floor  or  other  unsanitary  surface. 

e.  Block  ice  must  be  washed  with  potable  water  before  being 

crushed. 

f.  Ice  handling  procedures  should  prevent  ice  contamination 
during  removal  of  ice  from  storage  facilities. 

g.  Reused  ice  must  be  visibly  clean  and  can  be  used  only 
according  to  USDA  approval,  which  must  be  on  file. 

h.  The  outsides  of  ice  bags  must  be  clean  before  ice  enters 
the  product  contact  area. 

2.  Inspector's  Responsibility 

The  inspector  should  monitor  daily  the  plant's  ice  production  and  handling 
practices  to  assure  compliance  with  sanitation  requi rements. 

1.  The  plant  must  resample  the  water  within  24  hours  after 
notification  that  the  routine  sample  is  positive  and  submit  the  sample  to  an 
approved  laboratory. 

F.  Sprays 

Water  sprays  and/or  chlorinated  water  sprays,  may  be  used  intermittently  on 
carcasses  before  they  are  chilled,  or  while  they  are  being  chilled.  The  spray 
procedure  must  be  approved,  in  writing,  by  Meat  and  Poultry  Inspection 
Technical  Services  (MPITS),  Slaughter  Inspection  Standards  and  Procedures 
Division  (SISP). 

1.  Plant  Compliance 

Submit  a written  spray  control  program  with  procedures  to  enforce  the  program 
to  the  lie. 

2.  Inspector's  Responsibility 

The  inspector  should  comment  on  the  plant's  control  program  and  forward  the 
comments  to  SISP.  SISP  will  devise  a procedure  to  monitor  the  program.  The 
inspector  will  maintain  results  of  the  monitoring  procedure  in  the  official 
file  for  further  analyses  as  directed  by  SISP.  The  file  should  include: 

a.  The  MPITS,  SISP  acceptance  of  the  spray  procedure. 

b.  The  procedure  described  by  SISP  for  monitoring  the  plant's 

procedure. 

c.  Data  accumulated  to  justify/verify  the  plant's  procedure. 

G.  Backflow  Caution 

Nonpotable  water  may  enter  the  potable  water  supply  system  when  negative 
pressure  develops,  which  may  occur  anytime  the  pressure  on  the  potable  side  of 
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the  delivery  system  is  less  than  the  pressure  on  the  nonpotable  side  of  the 
system.  Such  backflow  into  water  lines  can  be  prevented  by  placing  the 
openings  of  lines  to  equipment  above  the  highest  level  reached  by  liquids  in 
the  equipment  (above  the  flood  rim)  creating  an  air  gap,  or  by  other  acceptable 
means,  such  as  mechanical  anti-backflow  devices,  e.g.,  vacuum  breakers,  placed 
at  potential  cross-connection  sites. 

1.  Definitions 

1.  Backflow:  the  unwanted  reverse  flow  of  liquids  in  a piping 
system.  It  can  be  caused  by  back-siphonage,  backpressure,  or  both. 

2.  Back-pressure:  a condition  whereby  pressure  higher  than  the 
supply  pressure  is  created  on  the  premises  and  causes  reversal  of  flow  into  the 
supply.  Examples:  pumps,  thermal  expansion  from  boilers. 

3.  Back-siphonage:  is  due  to  a vacuum  in  a water  supply  system. 
Backflow  can  be  caused  by: 

a.  Gravity:  when  the  water  supply  is  lost  and  a fixture  that 
is  elevated  is  opened  allowing  air  into  the  system,  water  will,  by  gravity, 
reverse  flow. 


b.  Undersized  piping:  high  velocity  water  traveling  through 
undersized  piping  can  aspirate  water  out  of  branch  pipes  causing  a partial 
vacuum  and  reverse  flow. 

c.  Vacuum:  caused  by  pumping  water  from  supply  system  (example 
is  a fire  truck)  causing  a pressure  drop  or  negative  pressure  in  the  system.  A 
break  in  the  main  or  excessive  usage  at  a lower  level  in  the  system  can  cause 
reverse  flow. 


4.  Cross-connection:  any  actual  or  potential  connection  between  the 
potable  water  supply  and  a source  of  contamination  or  pollution. 

5.  Backflow  preventer:  any  device  that  prevents  any  nonpotable 
fluid  from  reverse  flowing  into  a potable  water  system. 

2.  Rule 

Equipment  using  potable  water  shall  be  installed  to  prevent  backflow  into  the 

13/ 

potable  water  system 

3.  Plant's  Compliance 


a.  Ensure  that  drains  to  prevent  backflow  are  kept  clear 
and  do  not  cause  flooding. 

b.  Install  and  maintain  backflow  prevention  devices  as 

needed. 
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c.  Test  devices  at  least  yearly  and  note  results,  for 
example,  by  dating  a tag,  on  the  device. 

d.  Notify  the  IIC,  in  writing,  of  the  location  of  each 
backflow  prevention  device  and  of  the  action  taken  when  a device  fails  a test. 

e.  Update  notification  when  additional  devices  are  added. 
If  a backflow  prevention  device  has  manufacturer's  maintenance  specifications, 
these  must  be  followed. 

f.  Note  the  location  of  back-flow  prevention  devices  on 

the  blueprints. 

4.  Inspector's  Responsibility 

Check  the  potable  water  system  on  routine  plant  inspections.  If  submerged 
inlets  into  any  processing  equipment,  steam  heated  knife  disinfection 
units,  or  cleaning  hoses  in  sinks,  down  drains,  or  in  cleaning  solution  tanks 
are  discovered: 


a.  Notify  plant  management  immediately  and  work  out  a 
plan  to  eliminate  the  condition.  If  /a  mutually  agreeable  plan  and  timeable 
cannot  be  developed,  notify  the  circuit  supervisor. 

b.  If  suction  tees,  aspirators,  booster  pumps,  or  the 
like  are  in  use,  determine  if  the  backflow  prevention  device  is  performing 
properly . 

H.  Dead  End  Pipes 

Dead  end  pipes  may  serve  as  reservoirs  of  stagnant  water  that  can  contaminate  a 
potable  water  system.  Short  lengths  of  capped  pipes  are  considered  dead  ends. 
For  example,  a tee  with  one  opening  plugged  would  not  be  considered  a dead  end, 
but  any  capped  pipe  extending  from  the  opening  must  be  removed. 

The  plant  must  schedule  dead  end  pipes  for  elimination.  The  circuit  supervisor 

14/ 

must  approve  the  timetable. 

The  inspector  must  notify  plant  management  of  its  responsibility  to  locate  all 
dead-end  pipes  and  schedule  their  elimination.  If  a mutually  agreeable 
schedule  cannot  be  developed,  the  inspector  must  notify  the  circuit  supervisor. 

IX.  REUSE  OF  WATER,  BRINE,  ICE,  AND  PROPYLENE  GLYCOL 

Water,  brine,  ice,  and  propylene  glycol  may  be  reused  for  certain  purposes  if 

15/ 

plant  adheres  to  the  specific  requirements  for  the  reuse.  Acceptance  of  any 
water,  brine,  ice,  or  propylene  glycol  reuse  other  than  listed  below,  must  come 
from  the  Water  Reuse  Subcommittee  in  Washington,  D.C.  The  plant  should  forward 
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any  such  request  through  the  IIC,  who  will  forward  it,  with  comments,  through 
channels  to  the  Water  Reuse  Subcommittee.  If  the  reuse  proposal  is  accepted, 
the  IIC  will  have  a copy  on  file  in  the  USDA  office. 

16/ 

A.  Conditions  for  Reuse:  Compliance  Guidelines 

May  include  one  or  more  of  the  following: 

a.  Design,  construct,  and  install  all  equipment  employed  in 
handling  the  reuse  material  so  that  cleaning  and  inspection  are  simple,  and 
cross-connection  is  prevented. 

b.  Assure  that  there  is  complete  drainage  and  disposal  of  the 
reused  material,  effective  cleaning  of  the  equipment,  and  renewal  with  fresh, 
potable  water,  brine,  ice  or  propylene  glycol  accomplished  often  enough  to  have 
an  acceptable  supply  of  material  for  the  intended  purpose. 

c.  Maintain  effective  chlorination  if  needed.  A level  of  1 ppm 
residual  chlorine  is  suggested. 

d.  Assure  the  system  is  closed  and  backflow  is  prevented. 

e.  Collect  the  material  and  handle  in  a manner  acceptable  to  the 

IIC. 

f.  Reuse  it  the  same  day. 

g.  Maintain  the  integrity  of  the  water  supply  by  continuous 
monitoring  to  assure  that  affected  operations  will  cease  when  the  water  is 
found  to  be  nonpotable. 

h.  Remove  visible  surface  contamination  defects  from  the  product 
before  it  is  placed  in  the  cooling  solution. 

i.  Keep  the  medium  free  of  visible  meat  or  fat  particles,  and  other 
objectionable  conditions,  by  skimming,  filtering,  or  other  suitable  means. 

j.  Assure  that  brine  is  only  used  to  chill  heat-processed  product 
in  (a)  perforated,  (b)  edible,  or  (c)  semipermeable  casing,  up  to  24  hours,  and 
that  the  brine  has  minimum  5 percent  salt  content  (19°  salimeter)  and  is 
maintained  at  a temperature  of  40°  F or  lower. 

k.  Assure  that  brine  used  to  chill  heat-processed  product  in 
semipermeable  casing  for  up  to  one  week,  has  a minimum  nine  percent  salt 
content  (32°  salimeter)  and  is  maintained  at  28°  F or  lower. 

l.  Assure  that  brine  used  to  chill  heat-processed  product  in 
semipermeable  casing  for  up  to  four  weeks,  has  a minimum  20  percent  salt 
content  (76°  salimeter)  and  is  maintained  at  10°  or  lower. 
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m.  Brine  used  to  chill  raw  bagged  poultry  must  be  filtered  and  kept 
clean,  clear,  and  aesthetically  acceptable  to  the  IIC. 

n.  Never  chill  cooked  product  in  a solution  that  has  been  used  to 
chill  raw  product. 

0.  Trim  product  that  has  been  exposed  to  the  chill  medium,  and 
discard  the  trimmings. 

p.  If  a cooling  solution,  including  propylene  glycol,  is  used  for 
more  than  24  hours,  prepare  and  submit  a written  control  program  to  the  IIC. 

B.  Inspector's  Responsibility 


Monitor  the  system  to  assure  that  good  sanitary  practices  are  used. 

1.  When  a plant  submits  an  extended  chilling  program  to  the  IIC, 
the  inspector  will  evaluate  the  program  and  comment  on  .it.  Attach  the  comments 
to  the  program  and  send  it,  through  channels,  to  the  Water  Reuse  Subcommittee, 
Sanitation  Branch,  FESD,  MPITS,  Room  1140,  South  Building,  Washington, 

DC  20250. 

2.  After  the  Water  Reuse  Subcommittee  accepts  a program,  the  IIC 
monitors  and  constantly  evaluates  the  plant's  use  of  the  cooling  system.  If 
the  IIC  decides  there  is  a misuse  of  the  system  that  might  result  in 
adulterated  product,  the  inspector  can  suspend  the  extended  reuse  of  the 
chilling  medium.  The  following  table  shows  conditions  for  permitted  reuse: 


C.  Water/Brine/ Ice  Source 

1.  Water  in  vapor  lines 
leading  from  deodorizers 
(condensers)  used  in 
preparation  of  lard  and 
similar  edible  product. 

2.  Water  in  equipment  used  for 
for  chilling  of  canned 
product  after  retorting. 

3.  Overflow  water  from  poultry 
chilling  units. 


4.  Water  from  condensers  or 
compressors. 


Permitted  Reuse:  Conditions 
For  identical  use:  a,  b,  g 


For  identical  use:  a,  b,  c,  d 


To  move  away  heavy  solids  in 
eviscerating  troughs  (not  to 
flush  trough  sides).  In  scald 
tanks,  feather  flow  always,  picker 
aprons;  to  wash  picker  room 
floors:  a,  b,  e,  f,  i 

As  potable  water:  a,  b,  d,  e,  g 
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5.  In  equipment  used  for 
producing  flaked  ice,  water 
resulting  from  melted  ice 
that  collects  in  a space 
below  the  ice  storage 
compartment. 

6.  Ice  carried  out  of  a 
poultry  chiller  with  product, 
or  ice  used  to  chill  turkey 
carcasses. 

7.  Water  from  hog  dehairer. 


8.  Brine  for  chilling  product. 


9.  Ice  for  Cut-up  Poultry 

10.  From  heating  or  cooling 
transfer  agent  and  having 

no  contact  with  product  or 
product  surfaces,  e.g., 
water  from:  jackets  of  coolers; 
cooling  tanks;  condensers;  pumps; 
heat  exchanges;  connecting  pipes. 
Canning  retort  or  boiler  blow  down 
water.  Water  treatment  facility 
effluent  that  qualifies  as  safe 
for  discharge  into  a Class  A stream 
and  has  0.5  ppm  residual  chlorine 
at  point  of  use. 

11.  Propylene  glycol  for 
chilling  product. 


To  prechill  water  circulated  in 
closed  coils:  a,  b,  d,  e 


Return  to  chilling  system;  may 
not  be  used  for  further 
processing.  Flush  sides  of 
eviscerator  trough:  a,  e,  f,  n 

For  identifiable  use,  in  large 
installations  only,  except  for  use 
in  the  last  6 feet  of  dehairer, 
which  must  have  potable  water:  a, 
b,  d,  e 

May  be  reused  as  described  in  an 
approved  program:  a,  b,  c,  d,  h, 
i,  j,  k,  1,  m,  n,  o,  p 

For  Identical  Use:  a,  e,  f,  n 

To  clean  livestock  pens.  Lines 
lines  must  be  clearly  identified, 
and  cannot  be  cross-connected  to 
potable  water  supply:  a,  d,  e 


May  be  reused  as  described  in  an 
approved  program:  a,  b,  d,  e,  h, 
i,  n,  0,  p 


X.  ACCEPTABLE  USES  FOR  NONPOTABLE  WATER 


There  are  a few  limited  instances  in  which  nonpotable  water  (recirculated 
process  water,  untreated  water  from  a river,  lake  or  unapproved  well,  etc.)  may 
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be  used  in  official  establishments.  Nonpotable  water  lines  must  be  clearly 
identified  by  the  plant,  such  as  by  stencil,  color  coding,  or  other  acceptable 

method^^^. 

Nonpotable  water  lines  shall  not  be  cross”Connected  with  the  potable  water 
supply.  Nonpotable  and  potable  lines  must  be  physically  separated  to  assure 
against  accidental  contamination;  there  can  be  some  method  of  quickly 
connecting  the  two,  located  outside  the  plant,  if  necessary  for  fire 
protection. 

A.  Permitted  Uses 

18/ 

Nonpotable  water  may  only  be  used: 

1.  On  refrigeration  condensers  not  connected  with  the  potable  water 
supply 

2.  In  vapor  lines  serving  inedible  product  rendering  tanks 

3.  For  moving  solids  in  sewage 

4.  In  connection  with  equipment  used  for  hashing  and  washing  inedible 
product  prior  to  tanking. 

B.  Inspector's  Responsibility 

1.  Check  the  plant's  use  of  nonpotable  water  on  a weekly  basis  to 
be  sure  it  is  being  used  only  as  described  above. 

2.  Immediately  schedule  the  elimination  of  all  cross-connections  of 
potable  and  nonpotable  water  lines.  If  plant  and  inspector  cannot  develop  a 
mutually  agreeable  schedule,  the  inspector  must  notify  the  circuit  supervisor. 

XI.  FLOODING 

Flooding  presents  a serious  problem,  raising  the  potential  for  contamination  of 
product,  packaging,  and  equipment. 

A.  Plant  Guidelines 

Blockages  and  backup  flooding  of  nonpotable  or  sewage  water  may  be  prevented  as 
maintenance  of  flow  away  systems  and  drains.  The  plant  should  have  a written 
plan  to  deal  with  flooding  so  that  product  and  equipment  can  be  protected  from 
flood  contamination. 

B.  inspector's  Responsibility 

In  the  event  of  flooding,  including  major  drain  backup: 


17/  Id. 
18/  Id. 
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1.  Determine  the  size  of  the  contaminated  area,  and  the  severity  of 
the  problem. 

2.  Stop  operations  in  the  affected  area. 

3.  Notify  the  circuit  supervisor  if  the  problem  is  serious  and  ask 
for  help,  if  necessary. 

4.  Condemn  all  products  and  ingredients  that  have  been  adulterated 
by  the  flood  waters. 

5.  Supervise  the  cleaning  of  all  contaminated  surfaces  and 
equipment  with  hot  water  and  cleaning  chemical  to  assure  effective  cleaning 
after  the  flood  waters  have  completely  receded.  Make  sure  all  drains  are 
working.  After  cleaning,  supervise  the  application  of  a 5000  ppm  sodium 
hypochlorite  solution  or  an  equivalent  disinfectant  approved  by  the 
Administrator  to  all  surfaces  (floors,  walls  and  equipment).  Supervise  the 
rinsing  of  all  surfaces  and  equipment  with  potable  water. 

6.  Permit  operations  to  start  when  the  disinfection  procedure  is 
satisfactorily  completed. 

XII.  WATER  CONSERVATION  AND  SANITATION  SUGGESTIONS 


The  food  processing  industry  uses  large  volumes  of  water,  both  for  product 
manufacturing  and  plant  sanitation.  Good  plant  sanitation  can  be  accomplished 
while  conserving  water  at  the  same  time.  There  exist  numerous  cleaning 
procedures  aside  from  flushing  surfaces  with  large  volumes  of  water. 

Some  food  plant  sanitation  methods  that  conserve  water  are  listed  below. 

A.  Dry  clean  equipment  and  other  surfaces,  using  brooms  or  squeegees,  or 
high  pressure  air. 


B.  Restrict,  to  the  extent  possible,  traffic  from  less  clean  to  cleaner 


areas. 


C.  Use 

fat. 

D.  Use 
pressure  air, 

E.  Use 

F.  Use 

G.  Use 
equipment. 


high  pressure  air  mixed  with  steam  to  loosen  protein  and  soften 

wet/dry  vacuums  along  with  other  methods,  scrapers,  brooms,  high 
cleaning  chemicals,  etc.. 

high-pressure/low-volume  washing  systems. 

systems  that  recycle  the  cleaning  solution. 

strategically  located  central  cleaning  stations  for  transportable 
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H.  Reduce  residue  buildup  during  processing  by  improved  processing 
practices. 

I.  Use  automatic  shutoff  valves  on  frequently  used  water  use  stations, 
or  have  foot  or  knee  controls  for  water  on  demand  only. 


Deputy  Adrlnnistrator 

Meat  and  Poultry  Inspection  Operations 
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